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A “STUFFER” 


and a “‘STUFFER'’” of 


PROFITS! 











BUFFALO dependable, fast oper- 
ating AIR STUFFERS help reduce 
production costs and increase prot 
its in hundreds of sausage rooms 


BUFFALO STUFFERS are leakproof...no air can escape 
past the piston into the meat and cause spoilage and 
loss. Meat cannot slip by the piston to lodge in the 
bottom of the cylinder. The cylinders of BUFFALO 
STUFFERS are special semi-steel castings to prevent 
meat discoloration. They are accurately machined 
and highly polished. 


Other BUFFALO STUFFER features include: (1) fast 
operating; (2) piston rises easily on minimum air pres 
sure; (3) a simple turn of the air valve pulls the piston 
instantly to the bottom for reloading the stuffer; (4) 
piston easily adjustable without removing it from the 
stuffer; (5) no lost time or production delay; (6) valves 
simple in construction and easily cleaned; (7) heavy 
safety ring prevents serious accidents. 


Our Buffalo Air Stuffer catalog illustrates all their 
structural features and operating advantages. Write 
for a free copy today and see why the BUFFALO 
Buffalo Leakproof Stuffers... available in 


i ines in the 
six models, from 100 to 500 Ibs. capacity. They STUFFER is one of the most popular machines in 
reduce costs while speeding production. sausage industry. 


JOHN E. SMITH’S SONS CO. 50 Broadway, Buffalo, New York 


Sales and Service Offices in principal cities 


MAKING MACHINES 
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¢ Have you heard about the Army’s 
new life-raft ration? 

Sugar and vitamin concentrates— 
they give energy and moisture; even 
steady the nerves. They’re packed in 
a easy-to-open can, designed to be 
rolled up in an emergency rubber raft. 

Chances are you’ll never need this 
sientific ration. But your baby will 
benefit by its contribution to nutri- 
ton. How? 

Thanks to the kind of research 
that today is producing such war- 

n necessities, he’ll enjoy a wider 
variety of healthful foods someday. 

Baby food in cans has already 
done wonders in building the-growth 
ind health of youngsters. You can 


count on the baby food people for 
many more new and better foods. 

And they’ll come in cans! Because 
cans protect and preserve. They’re 
sturdy, convenient, safe. 

Our main job now is war work, 
but there’s no priority on imagina- 
tion. That’s why we’re sure that in 
the peace to come, you'll have new 
and better things in Continental cans! 
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POST-WAR PLANNING HELP; We will be glad to 
discuss possible future uses or improvements 
of your product or package, and to help make 
plans. Write to our Post-War Planning De- 
partment, 100 E. 42nd St., New York City, 
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SAM urges... 


AVE WASTE EATS and OILS” 


“and he pays good prices for them too! 


nean save fats and oils easily, profitably 


with a GLOBE Fat Recovery System 


ty of fats and greases which enables them to 
the top of waste water makes it an easy matter 
them, now that they are so important in our 


fiort. 


system to make full recovery must provide for 
movement of water as this Globe System does. 
great turbulence forces fats out in solution and 

th basin must be of sufficient size so that water 
tot flow too rapidly. 


an be used on the cattle, hog and sheep killing 

offal floors, ham cooking, oleo, butterine, sausage, 
d meats, pigs’ feet and tripe departments, and 

polly evisceration plants. You can be sure a 

be System will be most suitable and profitable. 
these illustrations and write us at once. 





FAT SKIMMER AVAILABLE IN STANDARD SIZES 
coi hcg toomnaal — OR CAN BE MADE TO SUIT YOUR NEEDS 
skimming fat off top of standing Capacity in 
water. Size No. gallons per hour Length Width Height 

100 24 inches 18 inches 24 inches 
250 30 inches 24 inches 30 inches 
500 42 inches 30 inches 30 inches 
ma ——2> 1000 54 inches 30 inches 36 inches 


, 2500 7 feet 36 inches 36 inches 
FAT D I P P E R 5000 8 feet 48 inches 36 inches 


In one or two gallon sizes. Handle 10000 10 feet 48 inches 36 inches 
52” long. Made of steel heavily 25000 12 feet 60 inches 36 inches 
tinned. 








*These sizes also used in poultry plonts. 


HE GLOBE COMPANY 


0 S. PRINCETON AVENUE CHICAGO 9Q, ILLINOIS 
HE MEKING INDUSTRY WITH EXPERTLY DESIGNED EQUIPMENT 
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MADE ONLY BY 


THE PRESERVALINE MANUFACTURING CO., BROOKLYN, N. ¥: 
ESTABLISHED 1877 








SYLVANIN) oc, Sew & 
CASINGS BRILLIANTLY CLEAR 


FOR 


MEATS WHOLESOMELY CLEAN 


+ - Provide full product-visibility. This desirable whole- 
: sees *, & 





is combined with a strength factor that assures 
h ylphcase and Sylph-thin casings 


name or identification printing. 


IAL CORPORATION 

42nd Street, New York 17, N. Y. 

H Canal Street, Chicago 6, Illinois 

let ria Paper & Twine Co., Ltd., Toronto 
"Oj fice: Fredericksburg, Virginia 


*Trade Mark Reg. U.S. Pat. Of. 
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Armour’s 


Sales-appeal starts with eye-appeal ... and 
that’s why Armour’s Natural Casings are your 
wise choice. 

For these clear, white casings dress up liver 
sausage ... make it extra-inviting to custom- 
ers, at first glance! 

But that’s only half the story. Armour’s 
Natural Casings keep your sausage as fresh 
and tasty as it looks! Seal in the rich goodness 
longer ... SO customers always get your 
product at its best! 

There’s a wide variety of Armour’s Natural 
Casings ... uniformly graded for size, free 
from imperfections. You'll find the answer to 
your liver sausage casing problems when you 
order Armour’s. And you'll be giving your 
product the eye-appeal that means added 
sales-appeal ! 


ARMOUR ann COMPANY 


navured casing? 


If you are making sau- 
sages for the Armed 
Forces...use Armour’s 
Natural Casings and 
be sure they will meet 
all requirements. 
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OW ABOUT 


OOD post-war planning requires organization; how 
should the effort be organized? 


Post-war planning is basically a question and 
wswer job. Each firm must ask and then answer the 
stions which apply specifically to it, such as: To what 
roduction volume should we plan? How many men can 
employ? Have we any new products to sell after the 
and how will we package and promote them? Will the 
ulation of our principal market go back to prewar 
iz? How can we re-equip and rearrange our rendering 
partment to cut costs? What new materials or tech- 
iques developed within or outside our industry can we 
til ? 
Several agencies which have made a study of the prob- 
msuggest the following organization for working out and 
inding the answers to such questions: 


1—Appoint an individual to be responsible for the di- 
«tion and coordination of the planning work. He should 
understand all phases of the business and should possess 
bth vision and judgment. 

2.—Set up an appropriation for planning and make it 
uedua te. 
3—Provide a planning committee with the director as 
shead. Planning should be a main activity for the mem- 
ers even though they cannot devote full time to it. Each 


om mittee member may concentrate on particular ques- 
fons and answers. 


{Schedule the completion of a written summary of 
ie questions which must be answered in the order in 


hich they can be most logically answered and with a 
ime schedule. 


vne Packer’s Planning Program 

The post-war planning board of one midwestern meat 
’ company has recently stated its objectives as fol- 
L=To anticipate as accurately as possible the condi- 
Hons affecting the meat packing industry in general and 
company in particular, and to organize methods and 
Potedures to be in harmony with them. 


2—To inaugurate and maintain, on an active, thorough- 
ming, Sclentific basis, a program of product experimenta- 
r to develop new and improve old products so that they 

beready for sale as soon as post-war conditions permit. 





PLANNING OBJECTIVES AND 
THE SYSTEM EMPLOYED BY 
ONE MEAT PACKER 


HE first article in a series on post-war planning 
for the meat packer appeared in THE 
NATIONAL PROVISIONER of January 22. 
The second and third articles will deal with 
planning methods. This will include some sug- 
gestions by agencies which have studied the prob- 
lem and will discuss specifically the planning pro- 
grams already inaugurated by some meat packing 
companies. 











3.—To keep informed of the technical developments and 
plans of industry as a whole and more particularly within 
the meat packing industry, with a view of coordinating 
the firm’s efforts with those of the industry. 


4.—To seek ways and means of reducing cost of produc- 
tion and distribution in recognition of the probability that 
the greatest progress will be made in the post-war markets 
by food manufacturers whose products possess the greatest 
merit and merchandising appeal at popular prices. 


5.—To give special consideration to all phases of per- 
sonnel relations, with the thought in mind that a success- 
ful industrial concern is usually one in which there is a 
spirit of cooperation and mutual interest within its ranks. 


6.—To recognize that the development and maintenance 
of a comprehensive planning program will involve the ex- 
penditure of money and to allocate funds for this program. 

7.—To maintain our company in its position of high re- 
gard within the industry and in the minds of the American 
public, and to develop further, through various sales, 
merchandising, advertising and publicity methods, the pub- 
lic recognition and acceptance of products carrying the 
firm’s label. 


The development and examination of post-war plans is 
carried out in this firm — John Morrell & Co. — by three 
committees. One develops, sifts and puts in workable 
form plans with respect to operations, a second committee 
does the same |for sales and merchandising plans and a 
third handles employment and personnel matters. 

(Continued on page 43.) 








WFA Hog Support 
Extended; Future 
Program Outlined 











HE War Food Administration this 
week announced that its program 
of supporting designated prices for 
Good and Choice butcher hogs of speci- 
fied weights would be continued at least 
until March 31, 1945. Earlier in the 
week, through the issuance of Amend- 
ment 10 to FDO No. 75, WFA an- 
nounced a temporary emergency ex- 
tension of the price support program 
to include Good and Choice butcher 
hogs weighing from 300 to 330 lbs. 
Effective January 27, 1944, at 12:01 
a. m., the extension of the weight 
range was designed, WFA said, to en- 
courage more orderly marketing and 
help relieve market congestion. The 
action was purely of an emergency and 
temporary nature, the federal agency 
stated, and should not be construed as 
an inducement to feed hogs to heavier 
weights. 
The hog support price program as 
originally announced for 1943-44 ap- 
plied to hogs weighing from 200 to 270 


Ibs. To help prevent market gluts, the 
price support limit was temporarily 
raised on December 23, 1943, to 300 
lbs. j 

In announcing that the support pro- 
gram would be continued until at least 
March 31 of next year, WFA released 
a schedule of designated support prices 
for hogs of specified grades at the Chi- 
cago market. Support prices at other 
markets will be at such differentials 
from the Chicago market as specified 
in FDO No. 75. The new schedule of 
support prices at the Chicago market: 

1) For hogs weighing 200 to 270 lbs. 
(temporarily increased to 330 lbs. this 
week by Amendment 10, cited above), 
for the period ending September 30, 
1944, $13.75 per ewt. 

2) For hogs weighing 200 to 240 lbs. 
during the period October 1, 1944, 
through March 31, 1945, $12.50 per ewt. 

FDO No. 75, under which slaughter- 
ers are licensed by WFA, requires all 
slaughterers to pay not less than the 
support price for hogs. As an addi- 
tional price support measure, Livestock 
Slaughter Payments Regulation No. 3 
of the Defense Supplies Corporation re- 
quires compliance by slaughterers with 
this provision of FDO No. 75 and pro- 
vides for the withholding of slaughter 
payments to slaughterers who purchase 
hogs below the support prices. 





ON HAND FOR OPENING “LIFE OF RILEY” BROADCAST 


William Bendix (front row, second from left), star of the American Meat Institute’s 
new “Life of Riley” national radio program, surrounded by an enthusiastic group of 
AMI and radio executives and West Coast packers at the initial broadcast from Holly- 
wood on January 16. Those in the group include (front row, |. to r.) Harry Wilbur, 
H. Moffat Co., San Francisco; Bendix; Frank Farrin, radio director, Leo Burnett Co., 
Chicago, and E. Floyd Forbes, western director for AMI. Those standing are Don 
Bernard, producer of the program; Paul Cornelius, Cornelius Packing Co., Los Angeles; 
William Kinnaird, AMI advertising promotion manager, and Norman LeVally, Leo 
Burnett account executive. 
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80% Canner-Cutter Beet 
Set-Aside Directed 
by WFA 


WFA has directed packers oper. 
ating under federal inspection » 
set aside at least 80 per cong 
all canner and cutter beef for the 
armed forces. Regulations gov. 
erning the 80 per cent set-asideg 
canner and cutter beef were issued 
as Amendment 6 to FDO 12, 
effective January 30. 








Organizational Shifts 
Are Announced by 


Reorganization of the War Food Ai 
ministration involving the creation 
three major offices—the Office of Pr. 
duction, Office of Distribution and Ofiy 
of Price—was announced this week by 
Marvin Jones, WFA  administraty, 
Under the plan, the Agricultural 4 
justment Agency, Farm Security At 
ministration and Soil Conservatia 
Service become independent agencis 
reporting directly to the administrate. 

The Office of Distribution, headed ly 
Lee Marshall, director of food distr. 
bution, will be responsible for all pr 
curement, stock-piling, storage ani 
distribution of food, with certain a 
ceptions, and for the preparation d 
directives for foreign procurement o 
foods. J. B. Hutson, as director of food 
production, will head the Office of Pro 
duction. 

The Office of Price will be headed 
temporarily by Ashley Sellers, assist 
ant administrator, who will also serv 
as director of price. This office wil 
have supervision over all functions d 
the administration relating to approvdl 
of maximum prices to be fixed for agr- 
cultural commodities or products, ant 
relating to priee support programs fo 
particular commodities. 


CONSUMER VIEWS ON MEAT 


Housewives are almost unanimousi 
in favor of a flexible adjustment 
meat points, and four-fifths of then 
are opposed to meat subsidies, accor 
ing to early returns from a quesHi 
naire sent to a cross-section of womel 
groups in New York state by the Tex 
and Southwestern Cattle Raisers 
ciation. 


According to the survey, more 
82 per cent of New York housewl? 
went on record against federal subsi@e 
as a method of regulating the supp!) 
of meat available for the family 
Nearly 98 per cent of those repiyme 
gave their approval to the meat 
agement plan endorsed by live 
producers. Twenty-eight per cent ® 
the women answering the question 
found evidence of a black mar 
meat. Only 60 per cent could buy 
the meat they felt their families s™ 
have. 
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BOOKEY BUILDS BEEF BUSINESS 
IN IOWA CAPITAL 


A National 
Provisioner 


Photo Feature 








tion—in an old Negro church—was 

lucky, but it has taken hard work, 
cose attention to business and good 
buying and selling judgment to build 
the Bookey Packing Co., Des Moines, 
la, in 18 years to a concern with two 
plants, a good trade and a reliable sup- 
ply of livestock. The accompanying 
photographs of the plant and its sub- 
sidiary unit were taken during a recent 
visit by a member of the Provisioner 
staff. 

A few bricks of the old Negro church 
are to be found in the cellar of the 
Bookey company’s main plant (see 
Photo 1); otherwise the plant is a com- 
plete modern beef unit in which cattle 
are killed, dressed and boned under fed- 
eral inspection and fats and other by- 
products rendered and processed. The 
firm also operates the Des Moines Pack- 
ing Co, (see Photo 2) which is also a 
beef plant. 


Officers of the firm—Harry Bookey, 
president; Martin Bookey, vice presi- 
dent; B. H. Brockway, secretary and 
Weasurer, and Lester Bookey, superin- 


Pirin the firm’s original loca- 


tendent — exercise direct supervision 
over operations, buying and selling. In 
Photo 3, Harry Bookey (right) and his 
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son, Lester Bookey, are looking over 
some of the cattle they have just pur- 
chased. 

The firm maintains close contact with 
cattle producers and other sources of 
supply in the Des Moines area and, by 
fair treatment and keeping producers 
informed of its needs, has established 
the company as a preferred customer 
of livestock sellers. 

Photos 4 and 5 show some of the 
beef in the Bookey coolers. Most of 
this meat now goes to the government, 
much of it in the form of Army style 
boneless beef. Officials of the firm re- 
port that the necessity of boning has 
cramped them somewhat, since they do 
not have adequate space for such oper- 
ations and it has been difficult to obtain 
skilled boners. However, they state that 
except for boners their manpower situ- 
ation has been fairly good at the plant 
this winter. 

No hogs are killed at either of the 
plants and only a little sausage is 
turned out at the Des Moines Packing 
Co. unit. In normal times much of the 
company’s production is sold locally. 
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Wilson Defrosting Method 


Combines Desirable Features 


ACH year when hog marketings 
E are heavy, packers send huge 

quantities of green pork meats to 
the freezer, where they are kept until 
needed at a time when hog runs are 
lighter and the facilities of the plant 
are available to cure and smoke the 
cuts. A relatively small amount of freez- 
ing is being done at present, however, 
because OPA regulations allow no de- 
frosting charges to be added to product 
selling costs. 


Before the meats are to be cured and 
smoked they must be defrosted. There 
are numerous ways of performing this 


the brine tends to cause a breakdown 
in the product. 

Wilson & Co. has in operation a pat- 
ented method which is claimed to be 
very satisfactory in that the period nec- 
essary to defrost the meat is cut sharp- 
ly, while at the same time the product 
is not harmed to an appreciable extent, 
since the temperature of the brine is 
held as low as possible. 

The system includes a number of vats. 
The preferred vats, of about 240 gal- 
lons capacity, will hold about 1,000 lbs. 
of meat, A central reservoir is provided, 
sufficiently large to provide an ade- 


through the horizontal manifdld % 
there it passes down into the yay 
out through the perforations 4 
ring. The brine at this tempe, 
rises about the meat, which praetip 
fills the vats. In passing through 
cold meat the latter is warmed 
the brine is cooled, after whic 
brine then passes off through the 
flow valves into the trough to ret 
the reservoir. 

As stated above, the amount of} 
pumped is usually seven to eight 
lons per minute for a 240-gallon 
If the rate is decreased the thawig 
slower. If it is increased consider 
the thawing is not accelerated tp 
particular degree, but the product} 
to become soft and flabby. 


Under this process, hams may 
satisfactorily leached in from 2 t 
hours. The product is removed 
the batch when its internal tempera 





CROSS-SECTIONAL 





VIEW OF WILSON & CO. 





DEFROSTING ARRANGEMENT 





operation, but usually there is some 
drawback to each process. In some 
plants the product is spread on racks 
in a room with a temperature relatively 
higher than that of the product. Several 
undesirable features may be found in 
this method. One is the time element, 
since the meat must be thawed out for 
from 30 to 72 hours. Also, meat thawed 
in this manner often shows a high bac- ° 
teria count, becomes slimy, and loses 
some of its keeping quality. 

Another method is to place the frozen 
meat in vats containing brine having a 
temperature ranging from 90 to 120° F. 
This process takes from 39 to 54 hours. 
After being defrosted the meat must be 
taken to the curing room to complete 
the process and to equalize the internal 
temperature of the product. 

In some plants, a steam hose is in- 
serted into the vat to raise the tempera- 
ture of the brine. This operation re- 
duces the thawing period to from 24 to 
80 hours but meat handled in this man- 
ner must then be removed to the curing 
room to be held for an additional 18 to 
24 hours. Here, too, the time is consid- 
erable and spoilage again results to 
some extent. The high temperature of 
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quate supply of brine at the proper 
temperature. Normally, this will be 
from seven to eight gallons per minute 
for each vat in the series. For 20 vats, 
a central reservoir holding 1,500 gallons 
has proved satisfactory. 

Each vat is provided with a ring of 
pipe which is closely perforated. The 
ring is connected to a vertical pipe 
which in turn engages the main supply 
pipe or manifold which runs on a hori- 
zontal line above the vats. Each vat is 
provided with an overflow containing a 
valve which discharges into an open 
trough from which the overflow feeds 
by gravity back to the reservoir. The 
brine reservoir is provided with a heat- 
ing coil and a thermostat, which con- 
trols the amount of heat input into the 
heating coil. 

In carrying out the process the reser- 
voir is filled with a leaching brine, pref- 
erably between 25 and 75° salometer. 
This brine in the reservoir is maintained 
at a temperature preferably between 
34 and 50° F. and most suitably be- 
tween 40 and 45° F. The thermostat is 
ordinarily set at 45° F., and the brine 
circulated at this temperature by means 
of a pump which sends the liquid 


reaches 36 to 40 degs. F., then 
ered to curing cellar. Wilson & @& 
found this method to be very efeam 
in that it holds the overall timeg@™ 
to a minimum and also guards aga 
unfavorable changes in the Pia 
The system, patented by Wilson, 
ployed in all of the company’s 
where defrosting is done. rs 


a 
¥ 


RELEASE CANS FOR SOME 
CIVILIAN FOODS ~— 


Resumption of manufacture @™ 
cans for the products returned (5% 
container packaging by the new 7 
Order M-81 was planned by t® 
board of governors of the Can 
turers Institute at a recent mee 

F. J. O’Brien, reelected presies 
the organization, said that 4 
amounts of the released produce ® 
cluding boned chicken and turkey 
corned beef, would reappear 08 
civilian market in cans as ae 
the order. Most of the P 


fected, however, are paints, insecti¢ 
cleaning fluids and similar prep 
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ACK UP LARD PROMOTION BY 


ARTICLE IV 
Lard Rendering Methods 


HROUGH the production of bet- 

ter lard, every packer, large or 

small, can make a contribution to 
jth the immediate and long-time suc- 
cess of the American Meat Institute’s 
qrrent lard advertising program. 
Certain fundamental principles gov- 
em the production of quality lard. By 
flowing them carefully, any packer 
tan turn out a good product that will 
win and retain consumer acceptance. 
These principles are set forth in a 
gries of articles prepared by the Amer- 
jan Meat Institute, which are being 
published each week in THE NATIONAL 
ProvisioNER. The first three articles in 
the series appeared in the three pre- 
ceding issues. 
The fourth article, in question and 
answer form, deals with the question of 
lard rendering methods: 


Open Kettle Rendering 


1—What are the characteristics of 
lard made by the open kettle method? 

lard made by this method is usually 
low in free fatty acid; it has good keep- 
ing quality; it has a roast pork flavor 
preferred by some consumers; it is 
slightly darker in color than steam ren- 
dered lard. 


2—What fats may be rendered by 
the open kettle method? 





‘DRIP RENDERED” LARD COOKER 





Making Better Lard 


In plants where more than one ren- 
dering process is used, it is industry 
practice to make open kettle lard only 
from leaf fat, back fat, or a mixture of 
the two. In many small plants, how- 
ever, all the lard is made successfully 
in an open kettle, provided the fats are 
hashed. Bones, of course, cannot be 
rendered by this method. 


3.—Is it desirable to hash the fats be- 
fore kettle rendering? 

Yes. Small pieces render more quick- 
ly than large pieces. If large pieces are 
used, the cooking time will be longer 
and the danger of burning greater. 


4.—Should the kettle be completely 
charged before the steam is turned on 
in the jacket? 

No. Steam should be turned into the 
jacket as soon as hashing begins. Once 
hashing has begun it should be continu- 
ous until the kettle is completely 
charged. 


5.—Why is it necessary to get the 
kettle charged quickly and rendering 
started promptly? 

The quality of fat is continually go- 
ing downhill. If the hill can be made 
short, there will be less loss of quality. 
Get the rendering operation under way 
as soon as possible. Frequently all 
chances of making good lard are lost 
even before rendering begins. 

6.—How should rendering be carried 
out? 

The rendering period may be consid- 
ered in two parts. During the first pe- 
riod, most of the water of the tissues 
should be rapidly boiled away. Since 
during this period there is no chance of 





HOW IS IT DONE IN 
YOUR PLANT? 


(OPEN KETTLE RENDERING) 


1.—Are the fats chilled thoroughly 
and handled quickly before rendering? 

2.—What steam pressure is used in 
the jacket? 

3.—Is the steam pressure in the 
jacket reduced toward the end of the 
cook? 

4.—W hat is the highest temperature 
reached in the kettle during render- 
ing? 

5.—After settling, is the lard free 
from visible cracklings? 

6.—What efforts are made to main- 
tain good housekeeping in the render- 
ing department? 


(DRIP RENDERING) 


1.—Is your dry rendered lard dark 
in color? Has it a burned flavor? 

2.—At what temperature is render- 
ing completed? 

3.—Is your lard low in free fatty 
acid? High in stability? 

4.—What is done to keep equip- 


ment free from rancid cracklings and 
fat? 











burning the lard there may be full 

steam in the jacket. During the second 

period the remainder of the water is 

driven off, the temperature of the fat 

rises and rendering is completed. The 

steam pressure in the jacket should be 
(Continued on page 28.) 





OPEN KETTLE RENDERING INSTALLATION 
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TRADE MARK 


THE QUALITY TRADE MARK 


| won | 


ForGrinder PlatesandKnives 
that Cost Less to Use 


COME TO SPECIALTY! 


C-D SUPERIOR PLATES 


Immediately available in 
all styles: angle hole, 
straight hole and tapered 
hole . . . one sided or 
reversible . . . equipped 
with patented spring 
lock bushing. 


C-D TRIUMPH PLATES 


are everlasting plates 
guaranteed for five years 
against resharpening and 
resurfacing expenses. 
Built to outlast any other 
make of plate 3-to-1. 
Available in any style or 
any size to fit all grinders. 


C-D CUTMORE KNIVES 
C-D SUPERIOR KNIVES 
B. & K. KNIVES 
all with changeable blades. 
Also, Sausage Linking Guides, 
Casing Flushing Guides, Solid 
Tool Steel Knives, Silent Cut- 
ter Knives and Repair Parts for 

all Sausage Machinery. 


Send for full particulars! 


THE SPECIALTY 
MFRS. SALES CO. 


Chas. W. Dieckmann 
2021 GRACE ST.; CHICAGO, ILL. 
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Madigan Named to New 
Post in OPA 











The appointment of John J. Madigan, 
chief of the Meat Rationing Branch of 
OPA, to the post of assistant director 
of OPA’s Food 
Price Division was 
announced this 
week by Chester 
Bowles, OPA ad- 
ministrator. James 
E. Kelley, West 
Hartford, Conn., 
was named to Mad- 
igan’s former post. 
The appointments 
are effective Feb- 
ruary 1. 

As assistant di- 
rector of the Food 
Price Division un- 
der Jean F. Car- 
roll, Madigan will 
be directly responsible for the opera- 
tions of OPA’s Meat, Fish, Fats and 
Oils Price Branch, the Poultry, Eggs 
and Dairy Price Branch and the 
Cereals, Feeds and Agricultural Chem- 
icals Branch. 

A native of Denver, Colo., Madigan 
has been with OPA since October, 1942. 
He helped to develop the meat rationing 
program and headed the Meat Ration- 
ing Branch since its inception. Before 
going to Washington, he was affiliated 
with Armour and Company for ten 
years, serving as assistant manager of 
the company’s general provision and 


JOHN MADIGAN 


| pork department when he entered gov- 


ernment service. 


MORRELL DOLLAR SALES UP 


John Morrell & Co.’s dollar sales for 
the year ended October 30, 1943, were 
$200,420,533.76—the largest in the 
firm’s history. Profits for the period, 
however, were below those of the pre- 
ceding year. The company’s net profits 
for 1943 were $1,447,924.19, or $3.62 
per share, compared with a net of $1,- 
547,949.72, or $3.97 per share during 
1942. Dollar sales advanced 6.6 per cent 
over the total of $188,038,175.47, re- 
ported for the 1942 period. A more de- 
tailed report on the company’s 1943 
operations will appear in next week’s 
issue. 


CANNERS TO CONVENE 


The National Canners Association 
announces that the annual processors’ 
conference will be held in Chicago on 
February 13, 14 and 15, with all meet- 
ings scheduled at the Stevens hotel. 
The administrative council of the asso- 
ciation will meet on February 10 and 
the board of directors on February 12. 

This year’s conference is to be limited 
to processors and all firms have been 
asked to send to it the minimum num- 
ber of persons required to represent 
them. 


LATE NEWS-—— 
FLASHES 


OPA late this week issued An. 
ment 36 to RMPR 169, to become 
tive February 3. The amendmen 
adjust the sales quota of hotel sy 
delegate additional authority over 4 
prices to the regional OPA ad 
tors, and restore the wholesalers 
mium on sales. 


A new quota on sales of f 
beef cuts not in excess of 90 per 
may be based only upon the 
weight volume of beef, veal, lam 
mutton sold from September 16, ii 
through December 15. The whe 
quantity discount, which provide 
operating margin of 75 cents per 
on carcass and wholesale cuts 
eliminated last summer, and 
tion has been given by the OPA’ hen 
price section to relaxing this proves 
insofar as certain qualified wholemkey 
who file certified statements before th 
ing the premium are concerned, 

Other provisions cover icing tx 
performed by sellers; hotel supply hom 
sales to ultimate consumers; and qui 
changes and assignments by regio 
administration. 











Gregory Dedicates 
New Laboratory 








Maj. Gen. E. G. Gregory, quate 
master general of the U. S. last 
week officially dedicated the Armysne 
food research and 
development labo- 
ratory in the Chi- 
cago Quartermas- 
ter Depot. Follow- 
ing the dedication 
ceremony, the new 
laboratory was in- 
spected by high 
military officers 
and food industry 
leaders on hand for 
the occasion. 

The new labora- 
tory, which is three 
times as large as 
the former unit, is 
equipped for test- 
ing and development work and for the 
making of chemical, bacteriological and 
vitamin studies and analyses. The la 
ratory is the Army’s principal clear 
ing house on food problems. 


GEN. GREGORY 





Protest Lard Point Boost 








The American Meat Institute on Jat 
uary 28 sent to Marvin Jones, adminis 
trator of WFA, a strong protest — 
the 50 per cent increase in lard poi 
values announced by OPA (see 1 
trade point values on page 27). The 
stitute urged immediate action by 
on all fronts to increase the lard move 
ment. 
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WEAR-EVER 


REG. U.S. PAT OFF. 





' t | l 
° f our ware bu 
: sy to convince of the merits o hp ead | Ban. olin’ | 
Maybe we're ree pont if you heard this every time j | Ca- goin". 
9 7 
wouldn’t you be, too, if y 
2 y ” “We've got to have | Navy. And the 
around: ‘ tubs. ” : . 
Wear-Ever loaf pans? doesn't choose softies! 
“We need some more u make us some meat loa oe ” Wear-E - . 
“ *t yo “ hese thin Car-Ever wi 
: settles.” “Can free saying t : “~~ 
Wear aban thing about it is, wag gy they job for them! | kettles and Utensils for civilian use as 
The ° ti 
7 -Ever Aluminum. 
ilready have Wear 


- - Thousands of veteran 
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able. Perhaps it isn't too early for you 
to discuss your future needs with us. 

l Write The Aluminum Co 
Company, 401 Wear-Ever Building, 
New Kensington, Pennsylvania. 


4% 





Wilson Sales Up for 
Fifth Straight Year; 
Net Earnings Top ’42 


AST year was another record year 
for Wilson & Co., Inc. Net earn- 
ings for the fiscal year ended October 
30, 19438, were $7,403,182 after all 
charges including provision for income 
taxes, as against 
earnings of $7,- 
319,508 in the pre- 
ceding year, 
Edward Foss Wil- 
son, president, told 
stockholders in the 
company’s annual 
report, released 
this week. It was 
the fifth consecu- 
tive year in which 
the company’s vol- 
ume of sales has 
increased. 
Earnings were 
equal to $2.73 per 
share on the com- 
mon stock as compared with $2.68 in 
the preceding year. Total sales reached 
an all-time high. Operating income was 
also substantially higher than for the 
year ended October 31, 1942, but Wilson 
pointed out that after income deduc- 
tions and provision for greatly in- 
creased taxes, net earnings amounted 
to only 1.39 per cent of sales. 


E. F. WILSON 


Sales were $532,430,727 as compared 
with $517,315,023 in the preceding pe- 
riod, while operating income amounted 
to $17,635,956 as against $15,776,586. 
Provision for income taxes was $8,- 
600,000 as against $7,500,000 in the pre- 
ceding year. 

Over the past ten years, the report 
pointed out, net earnings have averaged 
about 1.36c per dollar of sales as 
against 1.39c in the year just closed 
and 1.41c in the preceding year. These 
earnings are equal to 1.8¢c on each dol- 
lar paid for livestock, dairy and poultry 
products and other raw materials. Pay- 
ments for these raw materials took 78c 
of each sales dollar last year or about 
the same as in 1942. Wilson observed 
that after paying all operating ex- 
penses and providing for taxes, there 
remained only about 1%oc of each sales 
dollar for earnings and interest. The 
company’s balance sheet, as of October 
30, 1948, shows total assets of $134,- 
350,875 with total current assets of 
$88,372,683. Cash amounted to $14,- 
385,915 and U. S. treasury tax notes, 
$9,202,132. 

A very small percentage of the com- 
pany’s business, beginning with the 
1942 fiscal year, is subject to renegotia- 
tion, Wilson said, and added that in his 
opinion adjustments on these war con- 
tracts, if any, will not materially affect 
net earnings. He told stockholders that 
diversification was particularly impor- 
tant in earnings last year, pointing out 
that the company continually increased 

(Continued on page 23.) 





Export of Edible Offal; 
Advocated by Casey 








Testifying this week before t, 
Senate subcommittee on banking ay 
currency, George A. Casey, presiden 
John J. Felin & Co., Inc., Philadelphis 
and chairman of the National Inj 
pendent Meat Packers Association, & 
clared that a minimum of 500,000 Ik 
of edible offals, such as pork hocy 
snouts, knuckles and stomachs, is being 
consigned to packers’ rendering tanly 
daily under the recent WFA onde 
limiting the time such products can 
stored. 

“The WFA and lend-lease officisk 
should consult with our allies and» 
quire them to take their share of th 
edible offals, and not just the choice 
cuts, leaving the bulk of the offals tp 
the people here at home,” Casey tolj 
the subcommittee. 

Appearing in support of a resolutim 
by Senator Thomas of Idaho, advo. 
cating a temporary suspension of al 
meat rationing, Casey stated that step 
would have been more effective in De 
cember during the peak of the ho 
marketing season. 

“The record hog crop is_ beginning 
to fade away now,” he said. “If yu 
took off rationing now, there is a danger 
that the crop might suddenly dry wp. 
Perhaps elimination of rationing m 
certain surplus items, particularly sav- 
sage, would be the better step now.” 








PRODUCTS 


ABILITY 


highest expectation. 


To handle any type of Refrigeration job! 
To furnish a part or a complete plan! 


30 YEARS’ EXPERIENCE IN REFRIGERATION 


Complete satisfaction is guaranteed. HOWE re- 
frigeration equipment will undoubtedly surpass your 
The complimentary letters we 
continually receive from enthusiastic users of our 
equipment are our greatest compensation. 


Our long experience 
and practical engineer- 
ing knowledge in the 


building of cooling,“air 
conditioning and refrig- 
eration equipment ef- 
fects a definite savings 
in every installation and 
insures many years of 
low cost performance. 


HOWE ICE MACHINE COMPANY 


Makers of Compressors of Quality 
2825 MONTROSE AVENUE . CHICAGO 18, ILLINOIS 


Compression refrigerating machines 
in all sizes from 500 Ibs. to 150 tons 
capacity. Ammonia compressors in 
2- and 3-cylinder types, from 1 to 
150 tons. Methyl and Freon con- 
densing units in all sizes. Auto- 
matic Ammonia, self-contained 
units. Shell and tube condensers, 
brine coolers, water coolers, unit 
coolers—both floor and ceiling type 
Locker Freezing Units. Fin type 
commercial and air-conditioning 
coils. Complete refrigerating 
systems. 
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most advanced of modern equipment have made “Daniels” a 


Trade Mark of distinction on wrappers of meat and meat products. 





S Manufacturing Company 


RHINELANDER, WISCONSIN 











AMI Committees Review Containers and 
Other Problems in Washington Meetings 








HE committee on priorities of the 

American Meat Institute held a 
series of meetings with officials of the 
War Food Administration and War 
Production Board in Washington on 
January 19, 20 and 21. 

The first meeting was held with 
the director of the facilities and priori- 
ties section of the Meat Packing Sec- 
tion, Livestock and Meat Branch, War 
Food Administration, and his staff on 
the subject of the decentralization plan 
recently adopted by WPB. Under this 
plan, all applications for priorities as- 
sistance on projects (WPB-617) up to 
$25,000 are to be processed by local 
WPB offices. The committee urged that 
packers be permitted to file their appli- 
cations on WPB-617 forms for projects 
with the regional, district or local WPB 
office nearest the home plant, where 
actual authority to process such appli- 
cations is vested. Officials of WFA are 
exploring this possibility. 

The committee met with representa- 
tives of the containers and packaging 
branch, Office of Materials and Facili- 
ties, War Food Administration, and the 
Containers Division of WPB, including 


officials in charge of lard cartons, black- 
plate containers and steel drums, to 
whom it explained the status of the 
emergency in the industry for lard con- 
tainers, pointing out that the discon- 
tinuance of lard and pork fat outlets to 
soapers had aggravated the situation. 


The carton people indicated that the 
paper carton situation was and would 
continue to be tight; that some relief 
might accrue as a result of the cam- 
paign to collect wastepaper from which 
paperboard could be made. The com- 
mittee indicated that cartons made 
from wastepaper would be of a doubt- 
ful value because of possible seepage 
but stated a willingness to recommend 
their use if experiments proved them 
feasible. From the discussion it became 
clear that while blackplate has become 
easier, the facilities for the fabrication 
of containers from such plate would 
not be available for six weeks or more. 


In support of its request for the re- 
lease of steel for drums, the committee 
urged that an exception be made to 
Order L-197 to authorize a_ limited 
number of steel drums to be used for 
the packing and shipping of lard on a 


returnable basis. It was estimated 
the requirements of the ind 
lard would be approximately 199 
drums to provide initial inventg 

usage for the first six months, yj 
50,000 thereafter per quarter, 


ment officials indicated that steel ig x 


tight, that the bulk of the stee] 
might be available for the manufaep 
of drums was owned by and must 
released by the Army. Officials iy 
cated that a decision with respeet tp 
possible relaxation of the order y 
hibiting the use of steel drums shy 
be available within ten days. 


Two meetings were held with repre 


sentatives of the War Food Admini 
tration, representatives of the Textj 
Branch of the War Production Rg 


and with representatives of the Of 
of Civilian Requirements of WPB, } 


shortage of workman’s clothing 
discussed at length with these offic 


As a result, WPB, after a meeting wit 


the Army, announced that there 
available to the industry 100 


bleached sanforized frocks, size %j 


46, priced at $2.46 each. 


The committee was also advised thy 


efforts are being made to releaseag 
stantial quantity of khaki pants 
able for packinghouse workers, J 
AMI has been advised by the Meat 
spection Division that it will 
khaki clothing of this character; 
any type of workman’s clothing is ati 
(Continued on page 43.) 








AVAILABLE ON AN 
M.R.0. RATING 





CONCO UTILITY HOISTS 


AND SAWS also 
USED and REBUILT MACHINERY 


Hook or Bolt Type 
40 F.P.M. LIFT 


*13950 


500 Ib. Capacity 


14950 
Hook or Bolt Type 


25 F.P.M. LIFT 


Improveo CONCO TORPEDO UTILITY HOIST 
quauity HIGH! price iow 


Push button Control is but one of the standard features on the CONCO 
TORPEDO UTILITY HOIST usually founc only in more ex 
pensive models. Though simple with a minimum of working parts, the 
construction is sturdy throughout. 
250, 500 and 1000 pounds, the double drum Conco Hoist is available 
with Hook, Bolt or Trolley type suspension. The Conco Hoist is fur- 
nished with a 110 volt single phase motor but can be made for other 
current. Write E. G. JAMES COMPANY for prices on hoist with 
other electrical characteristics. 


250 Ib. Capacity 


Manufactured in capacities of 


1000 Ib. Capacity 


595° 
Hook or Bolt Type 


12 F.P.M. LIFT 


TROLLEY SUSPENSION ‘10° ADDITIONAL 


Cas 


316 S. LA SALLE ST. 
CHICAGO (4), ILL. 


COMPANY 


Phone HARRISON 90606 
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|) Want better control over cook boxes? Take a tip from this 

lage midwestern packer who for years has relied on Taylor 
turacy to give him not only precise temperature control but 
mplete record of how long each batch is processed. 


@ test kitchen? This Chicago research laboratory 
S Taylor Instruments for accurate recording and control 
tures and pressures in sausage manufacture. Such 

Y is even more important under non-technical men. 
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7 Want better quality corned beef hash or other products in 

small tins? Let us fix you up with Taylor Fulscope Con- 
trollers, as in this well-known Detroit plant where Fulscopes 
automatically control temperatures in five horizontal retorts. 





3 Want a better smokehouse? In this new one recently built 

by a famous New York packer, the Taylor Fulscope Time 
Schedule Controller automatically processes hams and beef 
tongues “‘better than any we ever did by any of the old methods.” 


Ware 
9 
‘Taylor Instr 


MEAN ————— 


ACCURACY FIRST 


IN HOME AND INDUSTRY 














5 Need quick repair service? We have complete repair facilities 

at San Francisco, Tulsa, Rochester, and Toronto, and can 
offer prompt, efficient service. Taylor Instrument Companies, 
Rochester, N. Y., and Toronto, Canada. 
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Fearn Lahoratories. Inc. 
Manufacturers of Fine Food Specialties owner, 
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nalities and Fivents 
if the Week 


Carl H. Pieper, former vice president 
Oswald & Hess Co., Pittsburgh, Pa., 
tas been promoted to first lieutenant. 
fis son, Lieut. Herman Pieper, who was 
commissioned as second lieutenant from 
the ranks without attending Officer 
Candidate School, is serving in England 
ssan adviser on the handling of perish- 
able foods. 

Canada Packers Operatic Society, 
Toronto, Ont., made up of employes of 
the company, will present the Gilbert 
and Sullivan operetta “Jolanthe” Feb- 
mary 23 to 26, it is announced. 


Wayne C. Marks has been appointed 
sistant controller of General Foods 
Corporation, according to an announce- 
ment by Robert L. Garner, financial 
vice president and treasurer. He has 
ben with General Foods for 17 years. 

Jean A. Hollander has been named 
director of consumer information of the 
(an Manufacturers Institute, Inc., it 
was announced by F. J. O’Brien, presi- 
dent. Mrs. Hollander, who has been 
with the organization since its incep- 
tion in 1939, will continue to make her 
headquarters in the Washington office. 

A. E. Steeves, B.Sc., M.Sc., A.C.I.C., 
has been appointed chief chemist for 
Swift Canadian Co., Limited, with juris- 
diction over the company’s laboratories 
throughout the Dominion and _ head- 
quarters in Toronto, it was announced 
by J. H. Tapley, president. Since 1938, 
Steeves has been in charge of the Swift 
(Canadian laboratory services at Ed- 
nonton, which he organized, prior to 
which he was a member of the com- 
pany’s technical staff in Toronto. 

Walter Manning Carson, 71, presi- 
tent, Cloverdell Packing Co., Trenton, 
\.J,, which went out of business about 
— ago, died following a long 








Purchase of the Independent Meat 
(0, Yakima, Wash., to be operated un- 
éenew management as the Hall Pack- 
tg Co, was announced recently by 
Walter Hall of Mt. Vernon, the new 
mer, The plant is being painted and 
renovated. 


Piaelzer Brothers, Chicago, recently 

its employes’ pension plan to 

‘form with changes brought about by 

ag New employes are now eligi- 

r participation in the plan on the 

of April and October of each year 
ing in the company’s emplo 

for one full year. Under the ta 
in the event that an employe who 

& member for two years enters 

is armed forces, the amount of 
deductions during the last full 





month of his employment plus the 
amount of the company’s contributions 
shall be advanced by the company for 
the period that he is in service, as a 
loan to the employe. 


Philip B. Weld was reelected to a 
second term as president of Commodity 
Exchange, Inc., New York City, on 
January 20. Floyd Y. Keeler was again 
named treasurer of the group, while 
Milton R. Katzenberg of Jacob Stern 
& Sons was reelected vice president to 
represent the hide group. Henry M. 
McAdoo, U. S. Leather Co., was again 
named a governor of the exchange as a 
representative of the hide group. 


M. L. Westerling, soap department, 
and C. M. Olsen, dog food department, 
Swift & Company, Chicago, were vis- 
itors to New York last week. 

At a special meeting of the directors 
of the National Association of Hotel 
and Restaurant Meat Purveyors, held 
in Chicago recently, Armand Bastien 
resigned as president and was elected 
to the newly created office of chairman 
of the board. Ellard Pfaelzer of Pfael- 
zer Bros., Chicago, succeeds him as 
president. The board of directors also 





ileal 





ELLIS RESIGNS FROM FRYE 











William Ellis has resigned his posi- 
tion as vice president and general man- 
ager of Frye & Co., Seattle, it is an- 
nounced. Ellis has been with Frye & 
Co. for 31 years. During that time he 
was active in almost every division of 
the company’s extensive business, and 
he for several years was located in 
Alaska for the organization. He as- 
sumed the position of vice president 
and general manager shortly after the 
death of Charles Frye three years ago. 





elected two executive vice presidents, 
Arthur Davis and Don Vogwell. All re- 
gional vice presidents and other officers 
were reelected. 

Morey Rosenthal, for the past ten 
years affiliated with the sales organiza- 
tion of Transparent Package Co., Chi- 
cago, covering a territory which in- 
cluded Michigan, Ohio, Indiana, Louis- 
ville and Knoxville, announces that he 
has acquired ownership of the Pfaehler 





Know Your 


Fellow Packers... 
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H. L. COFFIN, 
PRESIDENT, 
GIBSON PKG. 
COMPANY, 
YAKIMA, 
WASHINGTON 


° 


HENRY L. COFFIN, 42, presi- 
dent of the Gibson Packing Co., 
Yakima, Wash., grew up in the 
livestock industry. His father and 
two uncles, under the name of 
Coffin Brothers, operated one of 
the largest cattle and sheep busi- 
nesses in the Pacific Northwest. 
Henry and his twin, Arthur §&., 
learned ranching at an early age. 
When they were 10, they were 
punching cattle, herding sheep 
and wrangling horses like regular 
hands. 

“It was hard work, most of the 
time,” Coffin states, “but I en- 
joyed it. Our ranch was off the 
beaten track and almost frontier- 





like conditions prevailed. We ran 
1,500 to 3,000 head of cattle and 
a dozen or more bands of sheep, 
hauled our supplies in wagons 
and took grub to our mountain 
camps by packtrain. It was a 
great life and we never weak- 
ened.” 

After high school in Seattle 
and a business course at the Uni- 
versity of Washington, Coffin 
worked as a salesman three years 
for a grocery company and in 
1926 became a meat salesman for 
the Gibson Packing Co. Within 
the year he was made credit man- 
ager. When O. D. Gibson, presi- 
dent, sold his interests in 1927 to 
the present management, Coffin 
was promoted to treasurer. In 
1933 he was elected vice presi- 
dent and assistant manager and 
continued as treasurer. In 1938 
he was elected president of the 
company. Since then he also has 
managed a rendering plant and 
the American Products Co., which 
is owned by his meat packing cor- 
poration. 

Coffin, who in 1943 was elected 
to the board of directors of the 
American Meat Institute, man- 
ages to find time for his favorite 
recreations of hunting, fishing 
and horseback riding. Until 
shortly before the war he was an 
enthusiastic polo player on a Ya- 
kima “cowboy” team. 


















Packing Co., 1930 Division st., Detroit, 
effective February 1, and will operate 
it as the Glendale Provision Co. Karl 
Pfaehler, former owner, who built the 
plant 14 years ago, is retiring after 30 
years in the industry. The plant, de- 
scribed as one of the most modern in 
the Detroit area, operates under city 
inspection, producing a full line of 
sausage, hams and bacon. 

J. A. Ey has sold his plant at Auburn, 
Wash., to Charles Waller and Russel 
Dhorp, both experienced livestock deal- 
ers. Ey, who has been associated with 
the packing industry for many years, 
plans to retire. 

The Luck Brothers Cooperative Pack- 
ing Co., Milwaukee, has been accused 
by the OPA of Violating regulations 
with regard to monthly sales reports, 
production records and surrender of 
ration points. 

A treble damage suit against the 
Liebmann Packing Co., Green Bay, Wis., 
asking damages of over $500,000 has 
been filed by OPA for alleged over- 
ceiling sales of beef in New York City 
amounting to $166,782.15. 

Hunt Bros. Packing Co., San Fran- 
cisco, has sold its Suisan, Calif., plant 
to Mrs. M. J. Hemmering of Oakland, 
Calif., for a reported price of $105,000. 

Charlie Swain, 63, an employe in the 
pork packing department of Armour 
and Company, South St. Paul, Minn., 
died recently following a short illness. 


New members recently elected to the 
board of governors of the Can Manu- 
facturers Institute at the organization’s 
annual meeting include W. H. Funder- 
burg, Continental Can Co.; Victor Le- 
comte, Lecomte & Co., Inc.; J. E. 
Macry, Empire Can Corp., and R. 8S. 
Solinsky, Cans, Incorporated. 

Michel’s Packing Plant, Meridian, 
Miss, recently suffered a severe fire 
which destroyed a large quantity of 
meat and the plant’s smokehouse. 

Lewis A. Miller, slaughterer at 
Easton, Pa., and Russell M. Gum, a 
slaughterer of Penargyl, Pa., were re- 
cently fined $1,000 each and placed on 
probation for a year for violating OPA 
price ceiling regulations. 

John Klein, packinghouse broker, 
Chevy Chase, Md., was reelected gen- 
eral chairman for 1944 at the annual 


FOOD FOR 
U. S. FIGHTERS 
OVERSEAS 


Two American soldiers 
—Joe B. Dottery (left), 
of Natchez, Miss., and 
John W. Davone of 
Tallahassee, Fla.—open- 
ing cases of canned ra- 
tions at a bivouac area 
designated as “some- 
where in North Africa.” 
U. S. packers have been 
commended for their 
part in supplying a 
steady flow of standard 
and emergency rations 
for use by our fighting 
forces. The cans being 
unpacked in the accom- 
panying photo will be 
heated in tubs of boil- 
ing water and served to 
troops in the North 
African theater. 


election of officers of the wholesale food 
division of the Merchants & Manufac- 
turers Association, Washington, D. C. 
Sidney Kolker, Washington Beef & Pro- 
vision Co., was elected secretary. 


Mr. and Mrs. Irvin A. Busse on Janu- 
ary 23 held a reception at their home in 
Riverside, Ill., for their son, Lieut. 
(j. g.) Irvin Arthur Busse, jr., U. S. 
N. R., who recently arrived safely in 
the U. S. after seven months of active 
service in the Mediterranean, during 
which he participated in the Sicilian 
and Italian invasions. Numerous mem- 
bers of the meat industry and friends 
of Lieut. Busse were on hand for the 
occasion. The senior Mr. Busse is head 
of the Packers Commission Co., Chi- 
cago. 

George F. Koehler, production man- 
ager, Danahy Packing Co., was a recent 
visitor in Chicago. 

Elbridge A. Stuart, 86, president 
emeritus of the Pacific International 
Livestock show at Portland, Ore., died 
of the flu recently in Los Angeles. His 
most important enterprise is the Car- 
nation Milk Co., with branches in 22 
states and 6 foreign nations. 
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Jack Krey, vice president, Krey Pack- Minority | 
ing Co., St. Louis, left January 16 for 

a three-week vacation in California, § \“"" 
stopping off for three days at Denver 

to attend the stock show there. 

The Columbus Packing Co., Colum. § 22U¢: 

bus, Miss., headed by M. D. Gilchrist § "*™ 

and W. C. Faulkner, now is in ful 9 med 





operation, it is announced. The newly 
organized company recently purchased 
the former Borden Cheese Co. plant in 
Columbus, occupied by some time by 
the Cudahy Packing Co. 

The former Gus Wendt slaughter- 
house, San Jose, Calif., has been sold to 
Fenton O’Connell for $40,000. 

J. W. Coffman has been appointed 
manager of the plant operations divi- 
sion of Kingan & Co., Indianapolis, sue- 
ceeding Frank T. Lewis, who resigned 
from the organization to become presi- 
dent of Shefford Cheese Co., wholly 
owned Kingan subsidiary, which was 
sold to Standard Brands, Inc., effective 
January 1. John Blankenship has been 
placed in charge of Kingan industrial 
relations and J. J. Kintner is now mat- 
ager of the company’s poultry, cheese, 
butter and egg operations. 
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Associate Member, AMERICAN MEAT INSTITUTE © Members, CHICAGO BOARD OF TRADE 








© Associate Member, NATIONAL INDEPENDENT MEAT PACKERS ASSOC. 








ORIGINATORS, DEVELOPERS AND PERPETUATORS 
OF THE DRESSED HOG BUSINESS 








CARLOADS OR 
TRUCKLOADS 


l 














Representing all Dressed Hog Shippers 
Specializing in Dressed Hogs from the Hog Belt 


WE EARNESTLY SOLICIT YOUR INQUIRIES IF YOU ARE A QUALIFIED OPA CERTIFIED DRESSED HOG PROCESSOR 
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BOARD OF TRADE BUILDING - 
ORIGINAL AND ONLY 
DRESSED HOG BROKERS EXCLUSIVELY 





PACKERS COMMISSION CO, #7: # | 


PHONE WEBSTER 31I3 
CHICAGO 


SIXTEENTH FLOOR + 


that you use our 
Lard Department 


a 
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Wilson Annual Report 


(Continued from page 16.) 
the utilization of by-products and ex- 


tended its dairy and poultry operations 
as well as many others. 


WILSON & CO.—CONSOLIDATED STATEMENT OF INCOME AND 


EARNED SURPLUS 

FISCAL YEAR ENDED OCTOBER 30, 1943 
gras sales to trade (including Federal subsidies applicable thereto) and A somewhat larger supply of meat is 
qperating revenues, less discounts, returns and allowances PRT «2 $532,430,727.24 expected this year than in 1943, Wilson 
cost of sales ont a ae nses including inbound freight but exe sed, ’ v said but the armed forces will need 

ing expenses educte 481,739,204.45 ’ De—- & “ 
“350,001,482.79 more and civilian meat purchasing 
felling, general and administrative expenses...............cecceeeeeee ss $28,190,156.31 power will be greater than the supply. 
Depreciation 1,880,466.79 The shortage will probably be more 
faxes other than United States and foreign income taxes................ 38,044,853.39 33,055,476.49 pronounced during the spring and sum- 
dperating income $ 17,635,956.30 mer, he added. The report called at- 
tention to the fact that the company 
(THER INCOME: . has developed a superior dehydrated 
Dividends and interest on miscellaneous securities and other income...$ 171,200.26 pork and, more recently, a dehydrated 

exchange gain on translation of net current assets used in : 
Gereign business into U.S. currency ay 113,197.88 284,398.14 corn beef hash which has been well re- 
$ 17,920,85444 ceived by the armed forces. 

INGOME DEDUCTIONS: In economic and product research, in 
Hieest on funded debt— advertising and in distribution, it was 
meee, Mertsane ‘? eng and Convertible Debentures to date | mae stated, the company is giving attention 
Oe First Mortgage 3% Bonds from April 13, 1943 (including $17,675.00 to the opportunities and problems which 
amortization of debt discount and expense thereon) 341,748.07 will come in the post-war period. Al- 
Other interest 289,393.30 though the organization will not have 
ee cine b= tena 4% Bonds and Convertible Debentures ona.6en.ee to reconvert or retool its plants, it will 
og Miscellaneous income deductions 44,966.40 1,850,563.47 continue to improve and modify some 
‘ 16,009,790.07 Processes and adjust the proportion of 


provision for United States and foreign income and excess profits tax, various products to civilian require- 
less estimated debt retirement credit of $700,000.00 > 8,600,000.00 


wee 6=— 


y Pack. Wy, ; ceicalind : * 008.08 Of more than 7,800 of the company’s 

“16 for Minority interest in net income of subsidiaries... .. ° sevddesteaws : 5, 600.08 employes who are in the armed serv- 

iforni Net earnings 7,403,181.89 jces, 22 have made the supreme sacri- 
rnia, Barned surplus at Ocfober 31, 1942...... ane ‘ sndoeveensvetes 21,655,063.17 


Denver fice, the report stated. 


$ 29, 058, 245.06 





Colum. jy D20ucT: Turn to page 24 for Wilson 
‘ilehrist Dividends of $6.00 per share on $6.00 Cumulative Preferred Stock Ps 1,989,002.00 & Co.’s consolidated balance 
in full 9% tamed surplus at October 30, 1943.............00eeeeee: -_ : $ 27,119,243.06 sheet as of October 30, 1943. 
> newly ae 
rchased 

















mr es | ADELMANN SAVE ey: orn NIAGARA 


EQUIPMENT 
eae SHAM BOILERS FOR PACKING PLANT COLD STORAGE 


) Co peme = Air Conditioning Fan Coolers are 
superior for all food storage and processing. 
Niagara “No Frost” is an improved, cost-saving 
method of ae en ice formation on cooler coils 
placements for Aluminum Ham —saves loss of time—no defrosting—no corrosion 


: : h d— nce t 
Boilers may be obtained under cer- 25% in size and ity of coal and saves 
tain conditions. Ask for particu- Representatives in principal cities. Rddress 
inquiries to 
lars today. 


HAM BOILER CORPORATION || °. cone 


6 E. 45th STREET NEW YORK-17, N. Y. 
Office and Factory, Port Chester, N. Y. © Chicago Office, 332 S, Michigan Ave. 97 W. Van Bures St. Fourth & Cherry Bidz. 673 Ontario St. 
— nirdion ond N R. ¥: row y! & Co., 6 Stanley St., ria yt gh mens CHICAGO-5, LL. SEATTLE-4, WASH. BUFFALO-7, N. . 
tat ‘ i” 
. re ~ by gh “¢' > jan: as a vote _ “ua” Tos y . District Engineers in Principal Cities 
US NN 


. STOCKINETTE BAGS 
PROTECT BEST 


BEEF - VEAL - PORK 


VICTORY 
UDA DCLALICRHIN | Ser sHRouns 


RODUCERS, IMPORTERS AND EXPORTERS OF 


Sausage Casings CINCINNATI COTTON PRODUCTS CO. 


NORTH LA SALLE STREET CHICAGO, U.S.A CINCINNATI, OHIO 


inted é By special ruling of the War Pro- 
ws divi- f duction Board, repair parts and re- 


lis, sue- 

















COOLING & FREEZING UNITS 
CHICAG® 














The National Provisioner—January 29, 1944 





= 


By 


PLE OE TIE IOS 


tn eee 


WILSON CONSOLIDATED BALANCE SHEET—OCTOBER 30, 1943 


CURRENT ASSETS: 


U. 8. 
Accounts receivable— 


Trade (including amounts due from U. 8S. Government agencies)... 
Less—Reserve for doubtful accounts 


Other accounts receivable 


lnventories— 
Packing house and other products.. 
Supplies 


Advance to affiliated company not consolidated 


Total current assets 
MISCELLANEOUS INVESTMENTS (at cost, 
OTHER ASSETS (less reserve) 

FIXED ASSETS: 

Property, plant and equipment, ete., at acquisition values from 
decessor company as of February 27, 1926, plus additions since at cost, 
less adjustments made in 1933 as of Oc tober 31, 32 

Land 

choc nateseeheessr beuene chbabues évennbieve $26,310,397.02 
Ey /ctnscnmi ded sye-6h he o<eass ptehesedecsee+ out 23,926,446.80 
Cars, delivery, equipment, ete 5,956,304.13 


$56, 193,147.95 
Less—Reserve for depreciation. ...........-...0000065 23, 130,329.92 


Leaseholds, less reserve for amortization 
Properties held for sale—at estimated realizable 


DEFERRED CHARGES: 
Prepaid insurance, 
Unamortized debt discount and expense 


CURRENT LIABILITIES: 
Notes payable to banks 
Accounts payable, including payrolls, interest, 
Accrued general and social security taxes 
Reserve for United States and foreign income taxes 
Other obligations maturing within one year— 
Sinking fund requirement in respect of First Mortgage Bonds; 
Series due 1958 
Less—First Mortgage 


Special assessment 


Credit in respect of Federal subsidies applicable to inventories valued at 
cost on basis of “‘last-in, first-out’’ 


Total current liabilities 

First Mortgage Bonds, 3% Series Due April 1, 1958: 

Outstanding 

Less—Sinking fund payment due April 1, 1944 shown above 

OTHER OBLIGATIONS DUE AFTER ONE YEAR 
RESERVES: 

For replacement of basic ‘‘last-in, first-out’’ 

For contingencies (no change during year) 


MINORITY STOCKHOLDERS’ EQUITY IN SUBSIDIARIES CON- 
SOLIDATED 
CAPITAL STOCK AND SURPLUS: 
Capital stock— 
$6.00 Cumulative Preferred stock* (without par value)—(callable at 
and entitled in oy oy! oo mag to $100.00 per share, plus 
accrued dividends or $3: 649.00) 
Authorized 
Outstanding** . 
Common stock (without par value) 
Authorized 
Outstanding** 


2,500,000 shares 
2,001,163 shares 


Earned surplus 


Deduct—Treasury stock at cost— 
1,553 shares of $6.00 Cumulative 
7,857 shares of Common stock.. 


- $129,138.92 
89,834.19 


. -$23,045,345.42 


$ 1,150,000.00 


SV OMOOTEON 6 05.c ceccccceces $ 1,600,000.00 


FOSTER PRAISES MEAT | 


High praise for the striking 
spread advertisement, “Meat. 
yardstick of protein foods,” 
peared in color in the January hd 
of The Saturday Evening Post gums 
of the American Meat Institutelgg, 
rent meat educational advertising sn! 
gram, was sounded by T. Henry ve 
president of John Morrell & Gy oy 
chairman of the board of direg r 
the American Meat Institute, 
remarks were contained in a 
Wesley Hardenbergh, president of ty 
Institute. 


“I agree,” declared Foster, “that its 
is one of the most effective adverts. 
ments on meat that have ever bey 
published. It is sure to attract ait 
attention. Our committee 
for this publicity, and the Leo 
advertising agency, are certai 
a fine job. I hope that every 
of the Institute, and every 
a member, and meat dealers every. 
where, see this ad.” € 


$ 14,385,915.01 
9,202, 132.60 


238,053.71 


$22,807, 291.71 
833, .28 23,641,190.99 


$34,153,082.15 


6,930, 362.55 41,083,444.70 


60,000.00 
$ 88,372,682.70 


620,801.95 
520,345.09 


$10,084,914.19 


33,062,818.03 
260,550.23 
495,603.18 3,903,885.63 
526,342.06 
406,817.11 933,159.17 


350, 874.54 BA 


, 949,016.48 


8.578,950.26 
1,154,144.61 


NEW RO 16 AMENDMENT 


RO 16, Amendment 100.—Bffectiv 
January 26. Adds the phrase, “or gals 
or transfers of meat derived from Swine 
he slaughtered without a permit aide 
the provisions of § 1410.15 (b) Qa 
Food Distribution Order No. 75,” mak- 
ing Section 4.11 (c) (2) read as fo 
lows: 

(2) A primary distributor who dos 
not import foods covered by this order, 
and who does not use points to acquire 
such foods, must report on OPA Fom 
R-1609 (Revised) for his reporting pe 
riods beginning after November ¥, 
1943, if his sales or transfers of such 
foods from the place where he produces 
them consist entirely of one or more of 
the following: (i) Sales or transfer o 
meat he slaughtered under a War Foo 
Administration Farm _ Slaughterer’s 
Permit (including meat from his live 
stock which he has custom slaughtered) 
or sales or transfers of meat derivel 
from swine he slaughtered without 4 
permit under the provisions of § 1410.15 
(b) (2) of Food Distribution Order No. 
75.” 


503,000.00 


647,000.00 


6,850.00 653,850.00 


607,090.00 


600,312.41 


$20,000,000.00 


1, 150,000.00 850,000.00 


75,350.00 


3,150,000.00 . 750,000.00 


049,287.18 


22,724,800.00 


8, 400,855.00 


,125,655.00 
119,243.06 


38, 244,898.06 


218,973.11 68,025,924.95 


$134,350,874.54 





CAN YOU ANSWER THESE 
FOUR SALT QUESTIONS? 


@ Are you using the right 
grade and grain of salt? 
... the right amount? Does 
it meet your requirements 
100%? If you’re not sure, 
why not let our more than 
50 years’ experience fulfill- 


ing the individual require- 
ments of salt users help 
supply the right answer. 
Absolutely no obligation, 
of course. Simply write 
the Director, Technical 
Service Dept. Y-5. 





DIAMOND CRYSTAL SALT CO., INC., St. Clair, Mich. 
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PRE-SEASONING WITH NEVERFAIL 
Adds 


SPECIAL GOODNESS 


The delicious, aromatic fragrance im- 
parted by NEVERFAIL 3-Day Ham 
Cure produces hams that are out of the 
ordinary ... hams that readily command 
the highest prices you are permitted to 
ask. At the same time, NEVERFAIL 3- 
Day Ham Cure actually reduces your 
cost of production. Write us! 
» * ' 
SONS CU. 


H. J. MAYER 
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| PALL esors and distributors is winning 





Dextrose is the all-Amer- 
ican sugar—grown by 


puck down the ice. Close-knit team | Americanfarmers,made | [abel means genuine food energy 
by American workmen, 


work scores goals—wins games. used by American food | in the product. 
manufacturers in many 


of America’s finest foods. Tune in 


STAGE DOOR CANTEEN 


Now A . Every Friday 9:30 to 10:00 P. M., C. W.T. 
ow American consumers want = Tat Columbia Network, Coast-to-Coast 


Toods rich in dextrose—for truth- 
Bi iepctieg: ‘ aoe CORN PRODUCTS SALES COMPANY 
B , Consistent advertising has 333 NORTH MICHIGAN AVE. CHICAGO 1, ILL. 


Watch the champions carry the taught them that dextrose on the 





Team work by producers, proc- 


America to dextrose sugar. 
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GUARDING 


the food of America’s fighting 
forces, at home and abroad, are 
JAMISON-BUILT COLD STORAGE 
DOORS. 


As in 1917-18 we are again serving 
Uncle Sam's soldiers, sailors, ma- 
rines and merchantmen. When 
Victory comes we will be better 
able to serve you than ever before. 


If you need service NOW consult 
nearest branch, or address 


JAMISON sroxce DOOR CO. 


Here’s the entire 


CRACKLING EXPELLER 


PRESSROOM FORCE 


Yes, one man in a crackling expeller press- 
room can handle two Anderson Crackling 
Expellers. The same production from 
hydraulic equipment would require three 
men. Consider what this means to plants 
operating with hydraulic equipment. Labor 
is scarce ... wages high . . . labor turn-over 
is tremendous . . . the labor outlook is 
exceedingly uncertain. Considering facts 
such as these, can you afford to face tomor- 
row’s competition with equipment demand- 
ing three times as many workers? Can you 
compete with an Expeller plant with its 
limited labor requirements? Besides, labor 
saving Expellers give many other economies 
that assure higher profits. 


In planning your postwar production, in- 
vestigate Expellers. Talk with an Expeller 
Engineer. No obligation involved. 

THE V. D. ANDERSON COMPANY 
1937 West 96th Street * Cleveland 2, Ohio 


Cutte 
cept 
Bolog 


Primal 
Foreq 
Hind 

flank 
Hind 

flan! 
Brisk 
Chuc! 
Flan) 
Filan! 
Fores 
Rib 
Roun 
Short 
Birlo 


Jamison, Stevenson and Victor Doors 
HAGERSTOWN MARYLAND 


BUILT COLD STORAGE DOORS 


Twin Motor Super-Duo 
Crackling Expeller 
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heen increased one point. 




















Hindquarters, K and 8 in, 

















Foreshank 







d 
Short plate .........+5.6. 
Sirloin (loin end) 
Trimmed full loin—K and 
8 out 
Trimmed short loin—K 



















Carcass meat (all grades 
except cutters, canners, & 





























Cutter and canner meat 














Fabricated Beef Cuts 
excluding cutters, canners, 
and bologna bulls): 
Brisket, boneless 






































Mitcellaneous Beef Products: 
Barreled Cuban beef 
Barreled family beef 












PL bos cébeves seers 9.0 
Arm chuck (square chuck 
and foreshank) ......... 6.3 
ME psbeeccceccoccvecccs 6.6 
Crosseut chuck .......... 5.9 
Triangle or rattle......... 5.7 
Boneless Beef: 
Beef trimmings (all 
a 7.0 
Bull meat (bologna bulls) 7.5 


bologna bulls) .......... 9.3 
Hindquarter (excluding 

cutters, canners, & 

i tippasesiadnevceas 10.3 


Chucks (cutter and canner) 7.5 


(other than bulls)........ 7.5 
Shank meat ............. 7.0 
Dt Sumeesenns tees 12.0 


(untrimmed) ............ 4.9 
Brisket, boneless, deckle 

Rh &a0. 6 00:0664006 0 7.0 
Brisket, boneless, cured... 6.4 
Boneless rump (butt)..... 9.0 
Chuck, boneless (neck 

CHa ees os duceeeees ce 8.0 
8 SE 9.0 
Hamburger (all grades) 7.0 
Hind shank (bone in)..... 4.0 
Plate, boneless ........... 6.0 
Plate, boneless, cured..... 5.5 
ib, boneless ............ 9.5 
Rib, oven prepared........ 7.7 
Rib (regular roll or 

eye) 12.0 

Rib (Spencer roll) 9.5 

bo 11.0 

10.0 

» OF 

238 

eo 12.0 

Round—S.P. beef hams.... 6.3 

Short ribs (plate and rib). 5.0 

Sirloin butt, boneless..... 10.0 
Sirloin bottom butt, 

IED hie ya-a0e's\eo-0 10.0 
Sirloin top butt, 

Pedi vpdn eh ai0ees sie 10.0 
Steaks (short loin)....... 11.0 
trip, bone in, 10 in. 
eee 10.5 


13.0 
Tenderloin (whole or part) 12.0 


Lard and some pork items have 
been increased one point, while sau- 
sage point values remain the same. 
Beef steak cuts have been raised two 
points and other beefs cuts have 


In most 


OPA RELEASES NEW TRADE POINT VALUES FOR FEBRUARY 


Increases in the trade point val- 
yes of most beef, veal, lamb and 
mutton items, effective January 30, 
are announced by the Office of Price 


instances veal, lamb and mutton 
items are increased from one to two 
points. Most pork items remain un- 
changed except pork loin cuts, which 
are up one point. Butter remains 


unchanged and most cheeses are in- 
creased from two to four points in 
the February table. 

New items included in the Febru- 
ary table are hindquarter (excluding 
cutters, canners and bulls), which 





Commodity Point Point 
BEEF ‘luding K > Value Value 
lip — enema (February (January 
(K and § in): Table) Table) 
Grades AA, A, B, and C; 

also stags and block bulls 6.5 5.5 
Carcass, side or quarter: 

Cutters and canners (ex- 

cept bulls) .... 5.2 4.5 

Bologna bulls ... 5.8 5. 
Primal Cuts: 

PCE 5.9 5.0 


3.0 


- 


oe 
2 PADSSM BOSH ASAD 


° 


Sowooht BNOS SONS 


» 
= 


9.0 
8.2 
10.4 


oe 
ao 


Barreled India mess beef.. 4.7 3.8 
Dried beef, hams......... 13.0 11.0 
Dried beef, sliced......... 14.0 12.0 
PORK 
Carcass or Side, hogs and 
pigs, all weights, all sexes 
Head on, leaf in or out.... 2.4 2.2 
Head off, leaf in or out 2.6 2.4 
Wiltshire sides .......... 2.8 2.7 
Primal Cuts: 
Edible hog cutting fats... 0.5' 


Loins, regular and blade- 
less, or chops from entire 
MEDD snecacuscceesssesecs 

Loins, short cut 

EGRG GUD cccscvccsevceses 3. 
Loins, boneless or Canadian 
style (whole) ........... 75 6.5 

Loins, semiboneless ....... 7.3 6.3 





Miscellaneous Pork Products: 


SPE baseedsuceececes 3.3 2.3 
Short clear backs......... 4.3 3.3 
Short rib backs........... 3.5 2.5 
Sliced or piece Canadian 
GAGES DOSER 6<cccccecees 9.0 8.0 
Tenderloins, including tips 8.0 7.0 
Trimmings: 
Other (not more than 20% 
Gat) nccccccscccceccceces 4.2 
VEAL (including Kosher) 
Carcass or side, hide on.. 5.7 4.2 
Carcass or side, hide off. 6.3 4.7 
Cull veal only, hide on.... 4.8 4.1 
Cull veal only, hide off... 5.3 4.6 
Primal Cuts: 
Forequarter or foresaddle. 5.3 3.9 
Hindquarter or hindsaddle. 7.3 5.6 
BORE cccdssccantesccecesce 7.2 5.5 
Loins (kidney and suet in) 7.9 6.3 
Fabricated Veal Cuts 
(excluding cull grades) : 
BPOREE cccccccccccccsccces 3.0 2.0 
Hotel rack, chine and 
blade, bone removed..... 9.3 7.2 
Leg, boned, rolled, and 
GEE ccnvcccdcccceccocces 9.9 7.5 
Leg, oven-prepared........ 9.0 6.9 
Loin, flank off, kidney 
and suet out............. 10.0 8.0 
Loin steaks, flank off, 
kidney and suet out...... 10.0 8.0 
Rib, chine bone on..:..... 8.4 6.5 
Rib chops, chine bone on.. 9.0 oO 
BRE, BESO ccccccecccesece 3.0 2.0 
Shank meat, boneless..... 6.0 5.0 
Shoulder, neck off........ 7.0 5.0 
Shoulder, boned, rolled, 
OBE BISE .cccccccccccccoes 10.0 7.0 
Square cut chuck, neck on. 6.0 4.3 
Stew meat (shoulder)..... 6.0 5.0 
Veal trimmings .......... 6.0 5.0 
Ground veal (all grades).. 6.0 5.0 
Boneless Veal (cull only): 
CArcase ......eeseee eovcece 7.5 6.5 
Forequarter (veal roll).... 8.0 7.4 
Regular rib roll..........++ 9.5 7.5 
ROGRE cccccccsccccccccces 9.3 7.7 
Shoulder clod ..........++. 9.5 7.5 
Variety Meats: 
Sweetbreads (thymus and 
PANCTEAB) ....--eeeeeeees 4 6.0 
LAMB AND MUTTON 
(including Kosher) 
Carcass or Side (including 
telescoped style). All 
weights and sexes, pluck 
out and pluck in, except 
GU coccccepcoedesesecte 5.2 4.0 
Cull grade only.........-. 3.4 3.0 


1All fats produced in disassembling dressed 
hogs including 30% to 50% fat backs, and 5% 
to 15% jowls. To be sold only to primary dis- 
tributors acquiring these products for edible 
purposes. 


has a value of 10.3 points per Ib.; 
luncheon meat (including spiced) 
with a value of 5.5 points per Ib.; 
and ham (whole or piece), which has 
a value of 8.0 points per lb. Items 
which have been eliminated from the 
trade point value chart include 
tongues, long cut, and spiced lunch- 
eon meat. 

The itemized list of trade point 
values follows: 





Primal Cuts: 


Foresaddle or forequarter.. 3.8 2.6 

Hindsaddle or hindquarter. 6.7 5.6 

BURGEINS ccccesccegevescee 5.2 3.5 

PPT ee 2.0 1.0 

Chuck (shoulder, neck, 

shank, and brisket)...... 3.0 2.0 

Hotel rack or rib......... 6.6 4.7 

DOE Seneaadenthaasen ss » Te 6.0 

Iwin, flank on, kidney and 

We GH cctiscccceesucetes 6.6 5.3 

eae 2.0 0 

Yoke, rattle, or triangle... 3.0 2.0 
Boneless Lamb and Mutton, 

cull grade: 

Lamb shoulder roll........ 5.0 4.0 

Lean bonéless lamb and 

SNOT cocccdscevveciees 1.6 4.9 

Regular boneless mutton.. 5.5 4.7 

Lamb and mutton 

CHERENERSD ccocccdcoeseces 5.0 4.0 
Fabricated Cuts, excluding 

eull: 

Breast and flank.......... 2.0 1.0 

Breast and shank......... 2.0 1.0 

Hotel rack, chine and 

blade bone removed...... 7.4 5.5 

Leg, boneless ...........- 9.3 8.0 

Leg, oven prepared....... 8.5 7.5 

Loin, boneless, flank on... 10.2 8.2 

Se SEO ‘iciiccntesséces 10.0 8.0 

Loin, flank off, kidney and 

GMC GUE no cccccccscese .. 10.0 8.0 

Loin, flank on, kidney and 

OMCE OBE nccccccccscccecs 7.9 6.3 

BD GROSSE 2p ccctcccccvceves 7.0 5.0 

GREE. ccvccccvesccccesses 2.0 1.0 

Shoulder, boneless ........ 5.0 4.0 

Lamb patties (all grades). 5.0 4.0 


MEATS IN TIN OR GLASS CONTAINERS 





Bulk or link pork sausage. 4.0 6.0 
Chopped ham ............ 5.5 6.5 
Chopped pork .... jee’ Se 6.5 
Dried beef, sliced 16.0 14.0 
Luncheon meat (including 
rey 5.5 

Luncheon meat (less than 

Q Le Nenvecscbearendeus 6.0 7.0 
Ham (whole or piece).... 8.0 se 
OE EET 5.0 6.0 
Pork and soya links...... 3.0 4.0 
Spiced ham ..........+++:. 5.5 6.5 
BORER, DORE ccccccceccves 6.0 8.0 
Vienna sausage .......... 4.0 6.0 
Slab bacon, dry salt....... 3.0 5.0 
Slab bacon, other......... 3.0 5.0 
Sliced bacon .........++.. 5.0 6.0 


MISCELLANEOUS MEATS 
(Primarily for exempt agency 


purchases) 

Army field ration ‘‘C’’ 

MEW BDaaceeds ccvesesever 3.5 3.0 
Army field ration ‘‘C’’ 

BED Decbscesocdencasces 3.5 3.0 


Army field ration ‘‘K"’ 
eSecceceresesgcese 5.0 6.5 


SS ares 7.0 5.5 
Army field ration ‘‘K"’ 


Sb coceceesasgorce 12.0 10.0 
Army field ration ‘‘K"’ 
FRO Vibcccccvecccesccce 12.0 10.0 
Army field ration ‘‘K’’ 
BINS Visecoccccccscccecs 2.5 4.0 
Army field ration “‘K"’ 
ZIGS Tec vscccccesscccces 4.0 4.5 
Army field ration ‘‘C’’ 
ee eee 4.0 3.5 
Meat and vegetable hash.. 3.5 3.0 
Meat and vegetable stew.. 4.0 3.5 
Meat food products (00)... 7.9 7.2 
Meat food products (RR). 7.2 75 
Meat food products (XX). 3.0 4.0 
Meat product, liver style.. 1.0 2.0 
GOeROE DUE sccccvecsccss 7.0 8.0 
Cvinaya tushonka ........ 5.0 6.0 
Beef and gravy........... 10.0 7.5 
FATS AND OILS 
Lard (including rendered 
SOE Ge sebicdcendecsés 3.0 2.0 
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Rendering Methods 

(Continued from page 13.) 
reduced to prevent burning, and should 
be completely shut off a few minutes 
before rendering is completed. As soon 
as the end point is reached, the contents 
of the kettle should be dropped into a 
strainer box below, where the crack- 
lings are removed quickly from contact 
with the lard. The agitator should run 
continuously during rendering. 

7.—When is rendering completed? 

It is completed when the yield is good 
and the cracklings are dry enough to 
press satisfactorily. This condition 
should be arrived at before the tem- 
perature of the lard reaches 240 degs. F. 

8.—Suppose the temperature of the 
lard reaches 240 degs. F. before the 
eracklings are dry. Should the tempera- 
ture be permitted to go higher? 

No. By regulating the amount of 
steam in the jacket, the fat should be 
held at 240 until rendering is completed. 

9.—What harm is done by higher 
temperature? 

Higher temperature cuts down stabil- 
ity (keeping quality), and may burn 
the cracklings and give a dark color and 
burned flavor to the lard. 

10.—Does overcooking often occur? 

Yes, more often than is realized. But 
this can be prevented by more supervi- 
sion at the end of the cook. 


11.—Can burning occur without over- 
cooking? 


Yes, toward the end of the cook, if 
the steam pressure in the jacket is too 
high. Thirty lbs. steam pressure has 
been found to give satisfactory results. 
Some operators use as high as 40 lbs. 
steam pressure in the jacket and report 
good results. The danger of burning, 
however, is greater with the higher 
cooking temperature. 


12.—How should the cracklings be 
separated from the lard? 

From the standpoint of quality lard, 
it does not matter, so long as the sep- 
aration is thoroughly made. The pres- 
ence of small particles of cracklings 
makes the lard dark and unattractive in 
appearance. These cracklings may be 
separated by thorough straining and 
settling; it is not customary to put ket- 
tle rendered lard through a filter press. 


13.—What should be done with the 
cracklings? 

After separating from the lard the 
cracklings should be pressed immediate- 
ly in hydraulic presses, because if they 
are allowed to stand for any length of 
time the lard pressed from them will be 
of very poor keeping quality. Further- 
more, efficient recovery of the lard can- 
not be accomplished if cracklings are 
cold when pressed. Lard pressed from 
cracklings should be used up promptly. 

14.—What further precautions should 
be taken with kettle rendering equip- 
ment to insure high quality lard? 

Insure rapid cooking by keeping sur- 
face of jacket free from an insulating 
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coating and by keeping traps & 
operating condition so that e 
tion in jacket will be drained 
promptly. After the kettle hag 
emptied, the cracklings sticking ty y 
paddles and the bottom of the bys 
should be removed. Cracklings hej; 
these places for any great | 
time will lower the stability of the nex! 
batch of lard rendered. Good hoy 

ing is important. It is important the 
the cloths through which the lag; 
strained be clean and free from 
rancid fat. 

15.—If kettle rendered lard is high 
in free fatty acid, what steps ip ¢ 
process should be investigated? 

The age and treatment of the fats 
before they enter the rendering kett 
There is relatively little free fatty and 
produced during rendering. Kettle rm. 
dered lard can be as low as 0.15 per emi 
free fatty acid. In order to have alo 
free fatty acid content in the fat at th 
time of rendering, fats should be hm. 
dled as promptly as possible. No wate 
should be allowed to come in conta 
with lard pressings while they coniais 
fine cracklings. 

16.—If the stability of kettle rm. 
dered lard is low, how may it be im 
proved? 

Check the following points: 1) Cm 
dition of fats delivered to the rendering 
kettle; 2) presence of old or rancid 
cracklings in kettle; 3) freedom of 
straining cloths from raneidity; §) 
quality of the lard from the crackling 
press. If this is poor, it will lower the 
stability (keeping quality) of the lari 
to which it is added. 

17.—If the lard is too dark in color 
what steps should be taken? 

Be sure there is no burning durin 
the cooking; finish rendering at a low 
temperature; have the lard well st 
tled; and watch the color of the 
from the crackling press. 


| 


Dry Rendering 


1.—Does dry rendering always resull 
in good lard? 

It does if the fat charged into¥ 
melter is of good quality and the equip 
ment is properly operated. 

2.—What fats can be handled in@ 
rendering? 

All the fats used for lard may be 
rendered. Good lard can be made 
from good fats, however. 

3.—Is hashing of the fats necessary: 

No, but fats in small pieces alway 
render more quickly and uniformly. 


4.—Does the way the melter is ope! 
ated affect the quality of the lard? 

Good lard can be made in a dry melte 
by any one of the usual methods of op 
eration, and the method chosen shows 
suit the material to be cooked: 1) Com 
under pressure, dry under vacuum; 2) 
cook with vent open, dry under vacuim; 
3) cook and dry under vacuum; 4) 0% 
and dry with vent open; 5) cook und 
pressure and dry with vent open. U 
the other hand, careless operation 
result in dark and burned lard reg 
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+ ni : nves ft im e *y ¢ ““FAIRBANKS-MORSE SCALES—ARBITERS OF BUSINESS" 


in IDEAS 


THAT WILL MAKE 
MONEY FOR YOU 


For information and complete facts on the 
latest methods, procedures and operations 
used by meat packing and processing plants, 
the following books provide a wealth of 
cost-cutting information. They serve as a re- 
liable guide, provide facts and figures avail- 
able from no other combination of sources. 


SAUSAGE AND MEAT SPECIALTIES 


oa (The Packer's Encyclopedia, Part 3) A manual of operat- 
ing procedure for the sausage manufacturer. Twenty 
chapters cover every phase of sausage and specialty 
manufacturing operations, methods, procedures, formu- 
las, etc. Compiled by experts and specialists, will help 
standardize and improve product, improve results, and 
place operations on an efficient basis. Chapters on 
plant layout, refrigeration, manufacturing, figuring costs 
included, as well as directions and methods for making 
all types of sausage and specialties. 315 pages. Hard 
cover. Price $4.00 postpaid 


MEAT PLANT REFRIGERATION The Decision Is Final! 


€ AND AIR CONDITIONING. Practical daily refrigerating 
and air conditioning problems are treated specifically 
in Volumes |, ll and Ill. Comprising 93 lessons of the Today, many packers and purveyors are effecting 
National Provisioner’s School of Refrigeration, these les- . 


sons have been revised in book form by the author, an substantial savings with Fairbanks-Morse Scales 
expert in packinghouse refrigeration. Each was de- 


signed to enable those interested in meat plant opera- equipped with Printomatics that print weight 

tion and refrigeration to acquire a practical working “a ” 

knowledge of this basic subject. Paper cover. records— eliminate errors— simplify bookkeep- 
Price $1.50 per Vol. Set of 3 Vols. $4.00 


PROFITABLE MEAT CUTTING Since 1830—Fairbanks-Morse Scales have been 


| into the e Tells how every cut of meat should be bought, cut, rendering split-second decisions recognized as 
the equip graded, displayed and sold. The authors of this volume 


spent more than thirty years in the retail meat business, fair and absolute by buyers and sellers alike. They 
and their wide experience provides a factual founda- ° og. e 

led ind tion that is of extreme value. Subjects discussed include know that the accuracy and long life built into 
cutting pork, cutting beef, cutting veal, cutting lamb, ° ° . 

ay be dry standard and fancy cuts, hotel and restaurant cuts, Fairbanks-Morse Scales give added protection— 

nail boneless cuts, smoked meats and ready-to-serve meats. 
The book is thorough, complete and well-illustrated. 364 
pages. Flexible leatherette binding. 

ecessaly’ Price $3.95 postpaid 


a MAIL YOUR ORDER NOW Fairbanks, Morse & Co., 


oo THE NATIONAL PROVISIONER 280 Feirbanke-Mocse Building, 
Ary melte 07 So. Dearborn St., Chicago 5, Illinois Chicago 5, Illinois. 
ods of PM Pease send [] Sausage and Meat Specialties 


ea ond Meat Plant Refrigeration [_] Profitable Meat 
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definite plus values—wherever fast, accurate, 
efficient weighing is essential. 
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less of which rendering method is used. 
5.—How can dark or burned lard be 
avoided? 

Control the steam pressure in the 
jacket so that the temperature of the 
lard in the melter never goes above 240 
degs. F. Too high a temperature in the 
jacket toward the close of the cook will 
darken the lard and perhaps burn it. 
Some plants make a mild, light colored 
lard by drawing off the free lard a 
short time before cooking is completed. 
The cracklings remaining in the melter 
are then further processed to obtain a 
better yield. 

6.—If the cracklings are not dry 
when the temperature reaches 240 degs. 
F., what can be done? 

Cut down the steam pressure in the 
jacket and hold the temperature near 
240 until the cracklings are dry. 

7—What harm is done by over- 
coeking? 

The lard is darkened and its flavor 
becomes more pronounced, even to the 
point where it smells and tastes burned. 

8.—If the lard from the dry melter is 
good, will the lard from the crackling 
press also be satisfactory? 

Not necessarily. It will be if the 
cracklings are pressed promptly after 
the melter is dumped. Otherwise it will 
have very poor keeping quality. 

9.—Will dry rendered lard meet the 
Institute standard for free fatty acid? 


Of course the lard cannot be any 
lower in free fatty acid than the fat 
from which it is made. Assuming high 
quality fat, the free fatty acid in the 
finished lard may be well below 0.3 per 
cent. 


Drip Rendered Lard 


1.—What is meant by drip rendered 
lard? 

Drip rendered lard is lard made in a 
tank divided in two sections, one above 
the other. It gets its name from its 
resemblance to a drip coffee pot. Both 
sections are steam jacketed and con- 
nected with a good vacuum pump or 
steam ejector. The fat is charged into 
the upper chamber; heat and vacuum 
are applied; and the lard as it is ren- 
dered drips through a perforated plate 
into the lower section, where it is mixed 


en etal 


INSTALLATION FOR DRY RENDERING 


with water, sodium bicarbonate, acti- 
vated carbon, and is heated until dry. 


2.—Why does the tank have two 
chambers? 

In theory the lard rendered in the 
upper chamber is promptly separated 
from the cracklings by dripping into 
the lower compartment. In practice 
some fine cracklings also pass through 
into the refining chamber. Nevertheless, 
the use of a rather large amount of 
bleaching and refining materials pro- 
duces a light colored, mild flavored lard. 


3.—How does the refining take place? 


The bicarbonate takes out the free 
fatty acids, and the carbon takes out 
the color and odor. The water makes it 
possible for the bicarbonate and the 
carbon to do their jobs. The water also 
carries part of the odor with it when 
it is boiled off. 

4.—How is the carbon 
from the lard? 

By putting it through a filter press. 
All drip rendered lard must be filtered. 
The filter cake which consists of carbon 
and fine cracklings is black. 

5.—What are the characteristics of 
drip rendered lard? 


Drip rendered lard is light colored 
(almost water-white) , practically taste- 


separated 


less and odorless, and almost without 
free fatty acid. This gives it a wn 
high smoking temperature, above si 
degs. F. Its keeping quality may b 
good or poor depending on the quality 
of the fats rendered, and the skill of 
the man in charge of the tank. 


6.—To what are the characteristic 
of drip rendered lard due? 


The use of vacuum on the tanks per- 
mits the rendering to take place ats 
comparatively low temperature. In ai- 
dition, the lard does not remain long in 
contact with the cracklings, unless an 
excessive amount of cracklings passe 
through the perforated plate into th 
lower chamber. The bicarbonate-carbm 
refining removes free fatty acid, color 
and odor. 


7.—If the equipment is not properly 
used, what may be the results? 


Free fatty acid over 0.05 Not enough bicarbonate, 
per cent or water has bea 
boiled off too mm 
(temperature in lower 
tank not properly reg- 
ulated). 
Not enough carboa 
Not enough carboo 


Soapy or other off tastes 
Too much color 


Poor keeping quality (1) Old fats, (2) a 


cracklings 
tank. 











OLD PLANTATION SEASONINGS 


HAVE FAITHFULLY SERVED THE MEAT INDUSTRY 
FOR TWENTY YEARS BY BUILDING FLAVOR IN YOUR 
SAUSAGE PRODUCTS. WE WILL CONTINUE TO SERVE. 


A. C. LEGG PACKING COMPANY, INC. 


BIRMINGHAM, ALABAMA 
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This machine is invaluable for the making of high 
grade lard. It whips the lard into a smooth, fluffy mass, 
free from air pockets. Color and texture of the finished 
product are materially improved and the tendency 
toward rancidity is avoided. 


**BOSS”’ assures 
Best Or Satistactory Service 


incinnati hers’ Supply C 
The Cincinnati Butchers’ Supply Co. 
General Office: Helen and Blade Sts., Elmwood Place, Cincinnati, Ohio 
Mail Address: P. O. Box D, Elmwood Place Station, Cincinnati 16, Ohio 
Also: 824 Exchange Ave., U. S. Yards, Chicago 9, Ill. 

















RIGHTO! GASKETS THAT ARE 
TOO THICK OR TOO THIN 
ALWAYS BE CAREFUL WHEN 
REPLACING OR REMOVING 


NUMBER FIVE 
OF a SERIES 





————ar 
How to Get the Most Work 
Out of Your VIKING ‘PUMPS 


I it ever b 





y to di tle your Viking Rotary 
Pump, do not use thicker gaskets than those originally fur- 
nished with the pump when putting it back together again. 
Use of thicker gaskets will allow end play and slippage, 
decreasing the pump’s capacity and efficiency. In replacing 
gaskets, be sure they are not broken or leakage may occur. 


Also be sure that the pump does not bind because of lack 
of gaskets. 


Forvaluable help in installing, operatingand maintaining your 

Pumps, write today for your FREE COPY of the Viking Service 
Manual. It’s a handy, illustrated booklet 
packed full of practical information. Get 
extra wear out of your pumps by giving them 
extra care. The Viking Service Manual tells 
you how. 


COMPANY 


CEDAR FALLS IOWA 
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REFRIGERATING 
EQUIPMENT 


V WHITLOCK ENGINEERS KNOW HOW 


The experience of Whitlock engineers, covering a 
wide range of applications over a period of years, 
provides the properly designed refrigerant equip- 
ment required for your particular needs. 


V WHITLOCK HAS THE FACILITIES 


Whitlock’s staff, expert in the design of condensers, 
receivers, welded headers, prefabricated piping, 
coils and allied products, combined with Whitlock’s 
extensive fabricating equipment—heat treating fur- 
nace for the relief of welding stresses, x-ray machine 
for examining material soundness—provide the high 
quality product you demand. 


Vv WHITLOCK HAS THE MATERIAL 


An adequate supply of medium and heavy steel 
plate, forged steel pipe flanges, and steel pipe insures 
that, with a suitable priority rating, Whitlock can 
make prompt delivery of prefabricated units. 


The WHITLOCK 


MANUFACTURING COMPANY 


73 South St., Elmwood, Hartford 1, Conn. 


Branch Offices: New York Boston Chicago Philadelphia Detroit Richmond 
Authorized representatives in other principal cities — 
consult local telephone directory under our name. 


Whitlock Equipment (Whitlock-Darling) is manufactured in Canada by 
Darling Brothers, Ltd., Montreal 
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Lend-Lease Shipments 
for 11 Months of ’43 


HIPSIDE deliveries of food and = Bett vrieket — — 1,598,912 BEEF AND VEAL 
other agricultural products during Beet MINE Giccivss. mut Ph 
 * isaagesang a 0 
gran ot for — to our Beef, canned corned. 9,922,536 Consumption 
allies under lend-lease, and figures on Beef hash, canned 

: MME’ sonaxbevarss. - 20 Nov. Tiagiiis Gaea-cuee 

the share of the U. S. total supplies of eer hearts 1122.222 30,015 < BB Ae ~ Preneettenger 535,909,000 a 
s x j Beef roast, canned.... ea 56,000 
ge 0 wor agreed oe Beet tripe -..+..0+- 94,327 124827 PORK (INC. LARD) 
e hrs months oO = ndia mess beef....... coe 94, : 

d Ad Calf tongue .......... 45,086 45,086 NOV., 2048 .......++.+- 1,058,232,000 1 
cently announced by the War Foo - Sedan bat. “se 4227 NoV., 1942 ......e.e eee es 795,162,000 ia 
ministration and the Foreign Economic = Prt eetta’ 22.2121 1,785,819 6,280,008 LAMB AND MUTTON 
Administration. Lamb & Mutton......... 6,025,010 96,852,803 Nov-, 1943 ........+..++. Lye z 

From January 1 to December 1, 1943, Pork Meat Products ped dale haatihe des _ 7 
Cured, smoked & frozen 46,025,481 610,639,658 TOTAL fn 
about one pound out of every 100 lbs. ere aE abe. “ee 
of the nation’s supply of beef and veal Frozen loins ......... 5,142,581 63,367,977 Noy’ 1942 |” ... 1,408,511,000 
j ; °o o ’ ree eee eee ° . J 
went to the other.United Nations under = Frou, trimmings .... 396, | thon’aes pee 
lend-lease, it is revealed. This was Dry sausage ......... 77,515 | ae 
} Canned Meat Products... 56,551,710 932,556,329  NO¥++ 1943 «..---..---++. brvgetly 4 
three-tenths of an ounce per week per rn ar aaa pone oe Ne Saketeeerpaneni: 108, 432,000 
U. S. civilian. In the same period, the °° iy hag yar _— _— 
U. S. shipped So caagpe gone | 7 Ibs. Beef suet .........-. 33,1 168,089 
e a m mut- OE %ateccasceesevece 38,442,996 538,748,086 
out of every 100 Ibs cog Pog . Linseed oil, boiled... .. : 824'434 
ton and a little more than 15 lbs. out Sere 3,751,561 14,367,557 
of every 100 lbs. of pork. The lamb and a ORS sraee Sel = 81,118,457 ARMY PORK HAS PRI 
mutton shipments amounted to three- Shortening ........... 3,058,918 60,195,159 The recent request to meat 
Tallow, edible ........ 1,245,495 21,769,370 
tenths of eek U.S i 648° : : 
enths of an ounce per week per U. 5B. Vegetable oil ......... 52,648,541 283,476,557 that more pork items be offered to 


civilian and pork shipments to not quite 
five ounces per week per U. S. civilian. 


Jan. 1 to 
November, 1943 Nov. 30,1943 
Ibs. lbs. 


Beef Meat Products: 





LOWER PORK TONGUE PRICES 


Reduced prices for cured and smoked 
pork tongues at the retail level, effec- 
tive February 3, 1944, were established 
by OPA this week through the issu- 
ance of Amendment 13 to MPR 355. 
Purpose of the amendment, OPA 
stated, was to establish a proper rela- 
tionship with revised wholesale prices 
for these items. 


DECEMBER LIVING COSTS UP 


Living costs of wage earners and 
lower-salaried clerical workers in the 
U. S. rose on the average 0.2 per cent 
from November to December, accord- 
ing to the regular monthly report of 
the National Industrial Conference 
Board. Food declined 0.2 per cent, but 
clothing, fuel and light and sundries 
advanced. 





NOVEMBER MEAT 
CONSUMPTION 


Federally inspected meats a 
for consumption in November, 















Army (THE NATIONAL PROVISIONER, 
January 22, page 15) has been strongly 
emphasized by the Chicago Quarter 
master Market Center Office. This of. 
fice points out that the orders involved 
carry an FR 9 priority and are to k 
given precedence over orders bearing a 
lower rating or no rating at all. Rated 
orders covering products for U. 8. mili- 
tary forces must be filled before orders 
carrying similar ratings issued by 
other agencies, regardless of the date 
of issue, it is explained. 







































LITTLE VARIATION IN HOG CUT-OUT RESULTS AS TRADE REMAINS UNCHANGED 
(Chicago costs and prices, first four days of week.) 

With the cost of hogs showing little change from a unchanged at 29c. Reduced handling charges on 220- to 
week ago, there was little difference in the cut-out re- 240-lb. and 240- to 270-lb. hogs shaved the minus cutting 
sults for the two sessions. The cost of 180- to 220-lb. margins on these two weight ranges to 18c compared 
hogs moved up 3c while the operations cost was reduced with 20c and 21c, respectively, for the preceding week. 
by a like amount, the plus cutting margin remaining 

—180- 220 —_— ——220-240 Ibs —240-270 Ibs. — 
Value Value Value 

e—_e—_— 
Pct. Pet. Price per per cwt. Pct. Pet. Price per per cwt. Pet. Pet. Price per <—— 

live fin. per ewt. fin. live fin. per cwt. fin. live fin. per cwt. 
wt. yleld Ib. alive yield wt. yield ib alive yield wt. yield lb. alive yield 
UNIS ook cp cecusencnerdehewte 14.0 20.2 21.4 $3.00 $ 4.32 18.8 19.4 21.0 $2.90 $ 4.07 eae Graces 
EE EA 60s. Gud Caucdeeedeeneeses sues Save” Vanes! Senee aeons a Oa eS 18.0 18.1 23.0 299 416 
a aatucee escesesnuncekiensdt 5.7 8.1 200 114 °# 1.62 5.5 7.7 20.0 110 1.54 5.4 7.5 20.0 1.08 1.50 
ceiddee sears kbtetnbhsebineh 48 61 245 1.05 1.49 4.1 5.8 245 1.00 1.42 4.1 56.8 238.5 96 4 
PTET GD oc iscosccscccenccveeées 10.1 146 233 235 3.40 9.9 13.9 218 216 3.08 9.7 13.6 208 2.02 28 

llies, Tes ce eaeenbabadeanaseae 111 15.9 17.3 192 2.75 9.6 18.5 163 1.56 2.20 40 656.5 15.3 61 4 
EEG Wivase se ccesenens oventeanes inte ak thes kooks non 21 3.0 15.0 32 45 8.6 12.0 15.0 1.29 12 
aE ee ead Cahddnred ame bibee-sbih we re Seren 3.2 45 10.5 .B4 AT 46 63 11.0 i 6& 
TE SRN. en adestncessesence 29 41 10.1 .29 41 8.1 43 10.1 31 43 8.5 48 10.1 os ¢ 
Raw DET Unechshibebetaeressercasedens 22 382 12.4 .27 -40 22 3.1 124 .27 .38 22 81 124 a 

MG, Wc cccscccscccccseses 129 181 128 165 2.32 114 15.6 128 146 2.00 10.4 142 128 138 Le 
a oaes EN ical dnbien ences vavtendeedes 16 23 16.0 2 .37 16 23 18.5 22 31 16 23 12.0 » 2 
Regular trimmings ................... 8.2 45 17.5 56 .79 8.0 41 17.5 .58 12 29 4.0 17.5 a 6S 
Feet, tails, neckbones................- ae: Sa “dacs .12 .18 2.0 2.8 .12 -18 a Gee s 6 
Offal and miscellaneous............ss++ sees ecee eoee .52 -70 cece eoee 52 .70 ecee evade 52 1180 
GHOES BOF GP ccc ccesccscccccccccce cose bes ade 1.30 1.86 ee0e ee0e 8 e008 1.30 1.82 cooe eave 1.30 . 
TOTAL YIELD AND VALUB.......... 70.0 100.0 $14.43 $20.61 71.5 100.0 ... $14.11 $19.72 72.0 100.0 . es $19.52 

Per er 
cwt. ewt. ewt. 
alive alive alive 
SEO OT ALLE TET TT $13.53 $13.75 $13.75 
ES SEND 500 n5600600,6666008068 07 Pee ewt. .07 Per ewt. 07 ages, 
Handling and overhead..............++- 54 47 ~—sofin. Al yield 
yiela — yield —— ia 
TOTAL cost PER ST ORE . $14.14 $20.20 $14.29 $19.99 $14.23 +052 
MET Sib scbwhesecscdoenescds 14.43 20.61 14.11 19.72 14.05 . 
—Cutting margin ...... pihauitlawedotes kak nas cr s 
+Cutting margin ........ccccseeseeees -29 41 cece eoes “oi 98 
—Mar Tast week......sececsesceee ee eee sees -20 29 - Pe 
+Margin last week..........seeeeeeees .29 Al cece eee eee 
a 
gas 
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Eye-Appeal 
Wins 














Ration Points 
TRACO printed Cellophane Wrappers 
lue 
—— help sell Bacon, Ham, Boneless Butts, ‘Picnics,’ Shoulders and Sausage. 
fin. 
fo Your dealers will give you a ‘vote of thanks’ in larger, steadier 
50 
ise purchases when your packaging peps up their sales. 
& 
te TITE-SEAL Cellophane Liners, multi-colored printed, put sales push behind 
7) 
— Scrapple, Souse, Mush and other similar products... saves tin. Let our 
‘i : 
180 representatives show you wrappers and bags designed to your needs. 
sai LOXTITE PARTITIONS - TRACO-PAKS - TRAVERSHEEN - TRAVERWRAP 
CELLOPHANE BAGS - “TITE-SEAL” LINERS - MULTI-COLOR PRINTED 
er cwt. CELLOPHANE AND GLASSINE IN SHEETS OR ROLLS - DIVIDERS 
yield Patents Applied for 
$19.76 
19.88 
o | 
ce TRAVER CORPORATION 
— 358 West Ontario St. °¢ CHICAGO, ILLINOIS « 404 N. Sacramento Blvd. 
29, 1944 
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MEAT AND SUPPLIES PRICES 


Chicage 





WHOLESALE FRESH MEATS 


+Carcass Beef 
Week ended 
Jan. 27, 1944 
per lb. 
Steer, bfr., choice, all wts............+6+ cooekh 
Steer, bfr., good, all wts....... eecccccccccoees 
Steer, bfr., ercial, all PN ccviebcaseesie 
Steer, bfr., utility, all wts..........-seeeeees 16 
, comm l and good, all wts......... 18 
Cow, utility, all wts........... ccccecceevecoene 
indquarters, choice ........ eeonce er | 
Forequa warters, choice ..........seeeeseess eoeeeldD 
ad indquarters, good and commercial..-...19% 
forequarters, good and commercial...... 
+Beef Cuts 
Steer, hfr., short loins, choice......... coccece 33 
Steer, bfr., short loins, good.. eecescccees BOK 
teer, hfr., short loins, Seaevdai:: eacceie 25% 
Steer, bfr., short loins, utility................ 3a 
Cow, short loins, geod and commercial....... 25 
Cow. short loins, utility............ eenseteos 22% 
Steer, heifer round, choice...... eocescccccces 22 
Steer, heifer round, good......... eoccececcocmae 
Steer, heifer round, commercial..........+ ++. 19% 
iteer, heifer reund, utility......... keke saa 
Steer, hfr., loin, choice........ coccccocvcccee 80 
Steer, hfr., loin, good...........+.. eoccce ooee88 
Steer, ~ Ay Commercial. ......+++.s+++ -23 
Cow loin, “good and commercial............. ++23% 
Cow, —, WEEMEG ccccccccceccesese eovece «02-20% 
Cow round, good and commercial...... ecocced 19% 
Cow poo utility ....... eecccacoeocces ee |] 
Steer, heifer rib, RT Cecccccocccceccoses 24 
Steer, heifer rib, good...... 








Steer, heifer rib, commercial 
Steer, heifer rib, utility 
b, good and commercial.. 


wee eeteeee 


138% 
.-21% 
cccecccccors 18% 
- +24 
eovcce ~.24 
-20% 
WPTTTTTIT TTT Tete 19% 
Steer, hfr., reg. chuck, commercial........... 18 
Steer, hfr., reg. chuck, utility........... cocoon 
Cow reg. chu good and commercial........ 18 
Cow reg. chuck. GRIEF. ccceccce Socceesccoecses 16 
Steer, hfr., c.c. chuck, choice...........+.0+. 19 
Steer, hfr., c.c. chuck, good......6 ...eeees- 18% 
Steer, bfr., c.é. chuck, ‘commercial... o0ecsees 16% 
Steer, hfr., c.c. chuck, utility................ 15% 
Cow, ¢.c. chuck, good and commercial........ 16% 
Cow, c.c. chuck, utility........... Steccecosos 15% 
Steer, hfr., foreshank, all grades...... secees 12% 
Cow foreshank, all grades........ eoccccce 12% 
Steer, heifer brisket, choice............s.se. 16% 
Steer, heifer brisket, BOOK. ccccccccccece cocceek 
Steer. heifer brisket, commercial........ re 
Steer, heifer brisket, utility........... éenecul 14% 
Cow brisket, good and commercial............ 14% 
Cow brisket, utility..... Seecceseccccsccoocces 14% 
Steer, heifer back, choice...........sseeeeee. 21% 
Steer, —- BOER, BOOB. cccccccccccccece err 
Cow back » good and commercial.............. 19 
Cow back. WEEEY occcccccccccce sédevodesdend 16% 
Steer, hfr. arm chuck, choice.......... soeseee 19% 
Steer, h arm chuck, good........+.seeseee. 18% 
Cow arm chuck, good and commercial... nouendee 1™%, 
Cow arm chuck, —, SSS Cdceee Se ESECCSERES 5% 
Steer, bfr. short plate, good and choice... .. 22: "isa 
Steer, bfr. short plate, commer. and utility. ..13 
Cow short plate, good and commercial 71138% 





Cow short plate, utility.............. 


tQuotations on beef items include permitted ad- 
ditions for Zone 5, plus 50c per ecwt. for local 


delivery. 
Veal—Hide on 
Choice carcass ........ Coeccccccccscsccoocese 20% 
GOOd CATCRBB 2... c ccc ce sees ecccenerenescees sl OG 
CY -nensc.c0 Sedenek css redondbesive 2314 
*Beef Products 
Brains ...... SCoccccercdcccsccocescocccccceoce UM 
GREER, GBD GB. cccccccccccccccccccecce oeeee 1 B% 
Tongues, fresh or frozen.........6sseessceeees 22% 
Sweetbreads ........cccscccsceees eccccese ee - 8 
Ox-tails, under % ib........ Sceceseee eotese 
BES, GORIGOE occccccccccccccccccccce 
EE EEE, Shar ebecceecedeccnecessand Be reg 
Livers, unblemished ............. eocccccccces 23% 
BIGMOYS cccccccccccccccccccccccccccccccccce 11% 
tQuoted below ceiling. 
*Veal Products 
DONS caccevecee 
Galt "vers, 
Sweetbreads, 
*Prices carlot and loose basis. For lots under 
500 Ibs. add $0. For packing in shipping con- 


tainers, add per ewt.: in 5 Ib. [eed (sweet- 
breads, brains & cutlets only) $2. 
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**Lamb 
Choice lambs ...........s+00+ eoccecce soecee 2585 
00d lambO ....6--eeeeecees cecccccccccccce cee 
PEED MENEND accccecccececocessccs esceces 2185 
Choice hindsaddle ............... cocetcce + 2010 
Good hindsaddle ........... eccccccscescccs othe 
GSES GEER cccccccaccocccccccccccecece ees +2185 
Good FOTOS ...6eceececscccccccces ccccccsce 
tLamb tongues, Type A eeeee encecsccovees EE 
**Mutton 
PI MD 6 odvctanceesatosvosceesos cose =D 
PSD Neescdenddiah cvecentoocecooesce - 1135 
Choice saddles .......- ceeccece ecccccces e+» 1560 
saddles ......... eveenevecscoooes oe -1435 
Choice fores .....cceccecscccecess secsesees 085 
CEE ENED Sogcccecenc ccccsccecceoccecesee .860 
YS, GN, ca scccccccesocesooeeses -1685 
Mutton loins, choice..........sseecceeesees 1560 


**Quotations on lamb and mutton are for Zone 5 
and include 10c for stockinette, plus 25¢ per cwt. 
for delivery. 


*Fresh Pork and Pork Buedast 


Reg. pork loins, under 12 Ibs. av............. 22% 
EEE peededeceesebecserecetcvesecoceoesess 19% 
BOMOETNOEND cocccccccccecccocccececoecce cocceth 
Skinned shoulders, gene BM. cccccccceccece ecoosh 
Spareribs, under 8 lbs...........seeeeeees «2+ -1B&% 
Boston butts, Tweet. BPoccccccees covcccccesee 
oe ag ws butts, cellar trim........ eoccccceces 29 
Do. cichdadidandsseesebeecoe 18%@ 4 
Pigs’ feet, short cut..........seeeeesees eccce 
HISRAFE ccccccccccccccccccccs eccerecoscscecs 
Livers, unblemished ............+eses+ 712% @13 
BERD cocccccccccscocccceccccoscescoeee 6 @ll 
DO. stsdcecdenccceeccodscocceccsecess 5 6 
Snouts, lean out... ......ccccceceeccees +6 9 
poeute, Te Wk 306ccbvcuessscesueessoe 174% @10% 
Deerccccccccccoccceccococcccoeesoes cone 8% 
Chitterlings ececccccesce édadeeedccetoconeocoos O 


*Prices carlot and loose basis. 
tQuoted below ceiling. 


*WHOLESALE SMOKED MEATS 
Fancy regular —~— 14/16 Ibs., 


parchment ye CORA eP est oooooocoece 26% 
Fancy skinn hams, 14/16 Ibs., 

PAPERMIORE PARE occccccccccceccccoce 28% 
Picnics, 4/8 lbs., short shank, payee. 26 
Fancy bacon, 6/8 Ibs., wrapped........ 26 
Standard bacon, 6/8 Ibs., wrapped. ececece 24 
No. 1 beef sets, smoked 

Insides, OC Grade..........eeeeescsees 46 

Outsides, C Grade...........eeeeeees “4 

Knuekles, OC Grade..........+eeeeeees 42% 


*Quotations on pork items for less than 500 Ib. 
lots and include wrapping and shipping containers. 


*VINEGAR PICKLED PRODUCTS 
Pork feet, 200-Ib. bbl.............. eecceses 
Lamb tongue, short a a BRR. ccccccce 


Regular tripe, 200-Ib. bbl......... eccces - 28. 
Honeycomb tripe, 200-1. Mis ccceseedesesve 81.00 
Pocket honeycomb tripe, 200-Ib. bbl......... 34.50 


*BARRELED PORK AND BEEF 
Clear fat baek pork: 


We BD BEND cccccccccccccccesceccescced $23.50 
td Pleces .......eeeeee seencennponent MEE 
MEP DUNOED cdncecececsccocccoeesscceses 23.50 
Clear plate pork, =e apeuer coccccceccee See 
Brisket pork ...-..sececscescesees ccececcece + 26.50 
Plate beef, 200 Ib. bbis...........sseeeeee - 32.50 
Extra plate beef, "300 Ib. bbis......... cocces 34.00 


*Quotation on pork items are for tha 
5,000 Ib. lots and include all permitted Waditions. 
except boxing and local delivery. 

SAUSAGE MATERIALS 


Carlot basis, Chicago zone, loose basis. 


Regular pork trimmings..............s.0+. «-17% 
Special lean pork trimmings 85%.........+... 27% 
Extra lean pork trimmings 95%............. 29% 
Pork cheek MeRt..ccccccccsccccccccces t17%@18 
Peek BOBS occcccccccccccccccccccces til 12 
Pork livers, eae RPGS REE LSet. 12% @13 
Boneless bull meat............+s06. cccccccece 


Boneless checks ° 
Shank meat .. 


POOR eee meee ee eee eeeeeeeeees 


ececccccccccccccceccccccccccesclOm 


Beef trimmings ........ Seeceoescoccoscesccese 
Dressed CAMNETS ... 1... ceceeccccccssccsece ++-12 
Dressed cutter cows...........- eeccccece eeeeld 
rr BekesES BUMS. .ccccccccccccccce coccecde 
Tongues, canner, fresh or froz....... ececce «+ 16% 


tQuoted below ceiling. 
DRY SAUSAGE 


Cervelat, choice, in hog bungs......... cooocede 
Thuringer ..... Socccccccccocccosece ee +ee B81 
POEMGE coccccccccosccocccccccccccccoccocccceGh 
Holsteiner ............ Coccccccccccccece cocccSh 

C. salami, choice...........++++ 4 








Milano, salami, choice, in hog = 
B. C. salami, new condition. 
Frisses, choice, in hog middies. 
Genoa style salami, choice... 
Pepperoni .......seeceeseee 
Mortadella, new conditio 
Cappicola (cooked) 
Proscuitto hams 


“unquoted 
82 
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Souse 
Polish sausage eosecesesces 


+DOMESTIC SAUSAGE 
(Quotations cover Type 2) 
Pork sausage, hog casings............ 
Pork sausage, bulk................, 
Frankfurters, in sheep casings 
Frankfurters, in hog casings.......... 
Bologna, natural casings............ 
Bologna, in artificial casings. . 
Liver sausage, fresh, in beef 
Liver sausage, fresh, in hog bungs 
Smoked liver sausage in hog tion 
HleRO CROCS occ cccccccccccccccceces 
New England, natural casings.. 
Minced luncheon, natural casings 
Tongue and blood.....-.... 
Blood —_ coe 


+Prices based on zone 5, 
sales to retailers and purveyors of 
no local delivery is made. 
or packaging costs. 


CURING MATERIALS 


Nitrite of soda (Chgo. w'hse. stock): 
In 425-lb. bbis., delivered 
Saltpeter, less than ton lots, f.o.b. N, 
Dbl. refined granulated 
Ss GEE cocccscesicesosas 
Medium crystals 
Large crystals .....cccscceses es 
Pure rfd. gran. nitrate of soda...... 
Pure rfd. powdered nitrate of soda 


Salt, per ton, in minimum car of 80,000 Ih 
only, f.o.b. Chicago, per ton: 


Granulated, kiln dried 


plus $1. 50 per LK ue 
Prices inclode = 





oo ec cessceee bh 





ugar— 
a 96 basis, f.o.b. New Orleans.. 


Packers’ curing sugar, 250 Ib. 
f.o.b. Reserve, La., less 2%.. ee 
in paper 


SAUSAGE CASINGS 
0. B. Chicago) 


Standard gran., f.o.b. refiners (2%). pa 4° 
bags, 


- i 
Dextrose, = lots, oer ewt. (cotton)... 
5 


BB. cecce Pereerrrrrrrriy soeceee & 


(F. 
(Prices quoted to manufacturers of sausage.) 


Beef casings: 
Domestic rounds, 1% to 1% in., 
Be MEE cuvccveccasteuscess . 


140 pack 
Export rounds, wide, over 1% S in. 40 
— <t rounds, medium, 1% to 





1% 
Export rounds, narrow, 1% in. 





Middles yh 1% @2 in....... 40 
Middles, select, wide, oq? in. .50 
Middles, select, extra, 2% @2% 








OD  cacncegeceseegeeeegenanina 0 es 
< select, extra, 2% in. & 
apnotseresedoceeseseeuenee 1.10 @15 
Dried m4 salted bladders, per piece: 
2-15 in. wide, filat.........ce++ 8 @ me 
10-12 in. wide, flat..........++ 64 
8-10 in. wide, flat.........++. S38 By 
6- 8 in. wide, flat.........+.+++ 2 @ mH 
Hog casings: 
Extra narrow, 29 mm. & dn....2.00 
Narrow oe hy mm....2.20 4 
Medium, 82@35 00 02.05 
English, medium, "35@38 m mm.,..1.75 @18 
Wide, 88@43 mm.......... oeeel.60 @L1 
Extra wide, 48 mm........++++ 1.50 @1L0 
Bxport WURgS ....ccccccccccccee 2 @3 
Large oetene | bungs........ ccccee ht a 
Medium prime bungs..........- . 18 @.t 
Small prime bungs..........- Rs) 
Middle, per set.......ceeseeeees 20 en 
SPICES 
Is., bags or bales. 
(Basis Chicago, original bb WPecle Greesl 
Allspice, prime ..........0+++5 oon ae 8 
MAEMESE oc cccccescccccccesesecs 81 x 
Chili pepper ....ccccccese pecsaeual S 
OWAET nc ccnccccccccesnseseees é 
Cloves, Amboyna ..... snenouses o & MH 
Zanzibar .....cceseeeessccecess i ) ” 
Ginger, Jamaica, “anbleached...... 88 2 
Mace, Fancy Banda..........++++: 1.08 i 
Gt Indies .......sccsesseeeees 95 s 
st & West Indies Blend...... u 
Mustard flour, fancy....... cocccs ” 
We. 1B ccccccccccccece eeccccccce Fa 
Nutmeg, coaey Banda......+++«++ 67 Hy 
| es Imdies .....cceesseeses 58 H 
it & West Indies Blend % 
Paprika Spanish ........++- 2 
Pepper, Cayenne ..... u 
ed No. 1........ ° 1 
*Black Malabar ... 11 0 
*Black Lampong 8 9 
*Pepper, white Singapo 15 14 
cmeatek oa ‘ 16 8 





*Packe' 
*Nominal quotations. 


SEEDS AND HERBS 





Caraway seed 
Cominos seed 
Coriander Morocco bleached. 
Coriander Morocco natural N 
Mustard seed, fancy yellow 

American 
Marjoram, 
Oregano 
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MARKET PRICES 
New York 


DRESSED BEEF CARCASSES 
City Dressed 






























oe aed and commercial............. 22219 
The above quotations do not include charges for 
toubering but do include 50c per ecwt. for local 


delivery. 





KOSHER BEEF CUTS 


, heifer, triangle, choice. 
- heifer, triangle, good... 
steer, heifer, triangle, commerc 
seer, heifer, triangle, utility... 
Steer, bfr., reg. chuck, choice. 
Steer, hfr., reg. chuck, good 
Steer, bfr., reg. chuck, commercial...........2 
steer, bfr., reg. chuck, utility............+.+- 


Above quotations include permitted additions 
tor Zone 9, plus $1.50 per cwt. for koshering plus 
Me per cwt. for local delivery. 


















































CHICAGO PROVISION MARKETS 





CASH PRICES 


CARLOT TRADING LOOSE, BASIS, F.O.B. 
CHICAGO OR CHICAGO BASIS 
THURSDAY, JAN. 27, 1944 


REGULAR HAMS 
Fresh or Frozen 


DED: cnccscccecbacsoncsios 21 21% 
SPER cccccccceesescccceses af 21% 
DPE caveveseaneseestpeens 21 21% 
BOGS cccccescsoncssccesese 20% 20% 

BOILING HAMS 
Fresh or Frozen S.P. 
SEED ccccsosvecocscesesece 20% 20% 
BP vocccesceeccesese sees 10% 19 
BPG  Sccccsccvccesscocesies 19% 19 
SKINNED HAMS 
Fresh or Frozen S.P. 
TOER cccvccoccvcccessocese 23 23 
BEE cccceccsceseessoosses rtd rth 
14-16 ...... Srceoescecevess 22 22 
DED ccccccsvecccccoeesoce 22% 22 
BMD cocccevcceveccoesoees 21% 21 
ME scwececcecczesececnee 21% 21 
EE §scceeécocesnceseosess 21% 21% 
i: cebnpuiuneed vileiiehtins 21% 21% 
SPEED ccccocevccccosccoosce 21% 21 
EP = savecusdéicoasndennsn 21% 21 
PICNICS 
8.P. 












Short shank %c over. 





BELLIES 


(Square Cut Seedless) 
Fresb or Frozen 




































































ae Steer, heifer, rib, choice..........eeeeeeeeeee 
ceceee QU MEE Steer, heifer, rib, ZOOd........--.cceeeceecees 
veces 4G fy Steer, heifer, rib, commercial................2 
ba Steer, heifer, rib, utility.............+es0. 2 
ceoees BME Steer, belfer loin, choice...........+-++++ee0- 
eecee 4M ME Steer, bfr., loim, GOOd......-...eeeeeeeeeeeees 29 
seceee 4 Oy Steer, bfr., loins, commercial................ 24 
Steer, bfr., loin, utility... ......ceeeeeseeeeens 
Above prices are for Zone 9, plus 50c per cwt. 
for delivery. Additions for kosher cuts, where 
sausage.) permitted, are not included in prices. 
“en *FRESH PORK CUTS 
. Western 
un 
o eu 
23 u 23% 
@ 25% 
2 19% 
6 @ 2 31% 
6 @. 
0 @.2 
0 @R 
0 em 
0 @& = 
10 @15 Se 
Diimeacurbede 
3 @e Pork trimmings, extra lean 31% 
M4 & Pork trimmings, regular 19% 
02%@ 04 HE Spereribs, medium ............00eee00- 19 
2 MA HE Botton butts, 4/8 Ihe... ...... cece eeeee 27% 
4 > *COOKED HAMS 
05 Cooked hams, skin on, fatted, 8 Ibs. down... .44 
™ @Ls Cooked hams, skinless, fatted, 8 Ibs. down....47% 
60 @1.7) 
os *SMOKED MEATS 
17 @ 2 & Regular hams, under 14 Ibs.................- 28 
18 @ 1 BF Regular hams, 14/18 lbs...............---+-. 27% 
4H Regular hams, over 18 Ibs............... +++ 26% 
20 @ 2 Skinned hams, under 14 Ibs.................- 30% 
Skinned hams, 14/18 Ibs............2.-see005 30 
Skinned hams, over 18 Ibs..............-++00+ 29 
or bales.) PT nndinceabesene ct eveccnsooued 26% 
ole Gross Bacon, western, 8/12 Ibs.............2+.00000 26% 
| 8 MEE DE. ccsccccccccccoccescss 25 
SEEN, BORE. . ccccccccccccocccccccecees 31 
‘ EE cnacakkgnisoennteaeeusded 31 
6 tions on pork items are for less than 
2% #50 bb. lots and include all permitted additions 
R trept boxing and local delivery. 
| DRESSED HOGS 
bal good and choice, head on, leaf fat in. 
3 = a a to Dsaditenteoch shvhened 6.90 
' hiewe6essanedddecestcoedes 17.41 
6 10 to 186 Ibs lapdeabatichsnssnatbeesee se 17.75 
5 EN snccbcienecivedaseavecens 18.31 
8 e 
* ***DRESSED VEAL 
, " ie Hide off 
. 275 Ibs -2213 
ees bk. ‘2113 
Uitity, “bo@ ans 
"Quotations are for zone 9 and include 50c for 
Ground telivery, An additional %c per ewt. permitted if 
tor Bast "ped in stockinette. 
* * 
% 34 “emma SHEEP AND LAMBS 
) sess choice ...... 
% im ah food... 
j 7 , Commerc), 
7 Xetton, food . 
5 Watton, commer... 12% 
) acaatstions are for zone 9, plus 50c for 
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16% 

16% 

15% 

GREEN AMERICAN BELLIES 
TOD  ccescesccscootecsseseccssocsccocecces 13% 
BPG ceccecvooncensesstonccecsosesecosetes 13% 
TS GRE GPocccccccccvccccésccesceseeccsosse 13% 
D. 8. BELLIES 

Clear Rib 

BOE ccccccceccoccccescese 4% 14% 
BPE ccccccccecsesoceccese 144% 14% 
SPEED évovcesesesecsosetses 14% 14% 





Perret ene ee 10% 10% 
ODD cccccccescccccccceces 10% 10% 
BPE wvccvescéaccooesceoss 10% 10% 
BPUE coccecccceecoosoccess 10% 10 
BOGE cccccsccceseseosssese 10% 10' 
BPE sccccccescoccoocoeses 11 11% 
DED ccecccsecccessceccees 11 114% 
TOG  cccccvsecoccccocesces 11\% 11% 
OTHER D. 8. MEATS 

Fresh or Frozen Cured 
Regular plates ............ et 11 
Clear plates . . _§ 10 
Jowl butts . 19@9% 19% @10 
Square jowls ll 1 


Quotations based on OPA revised MPR 148, 
amendment No. 5, effective June 14, 1943 on green 
pork cuts, and effective June 28, 1943 on cured 


pork. r 
tQuoted below ceiling. 





*FANCY MEATS 


Tongues, Type A..........+6+. pececcocccesece 238% 
Sweetbreads, beef, Type A.........eseeeeeees 24% 
Sweetbreads, veal, Type A..........see+- «++ 41% 
EE 5005006040006 G00606000000080008 12% 
Lamb fries, per Ib...........++. nescenoecooee 29% 
Livers, beef, Ty Roccccceceseccccccesceces 24 

Ox-tails, under Bu cccccccccccccccsecceces 8 


*Prices carlot and loose basis for zone 9. For 
lots under 500 Ibs. add $0.625. 


BUTCHERS’ FAT 


Shep Eat ccdecccccccesce *e*se0e88 $3.25 per cwt. 
BOORSE TRE ccccccccccccccesoccosese 4.25 per cwt 
BAible GMet .cccccccccccccscvccceces 5.00 per ewt. 
Inedible suet .......sceeceeccecceee 4.75 per ewt. 


FUTURE PRICES 


SATURDAY, JANUARY 22, 1944 
THROUGH FRIDAY, JANUARY 28, 1944 


LARD 


Open interest, May one lot. 


Close 





WEEK’S LARD PRICES 


Prices of cash, loose and leaf 


the Chicago Board of Trade. 






Saturday, Jan. 22.......13.80n 
Monday, Jan. 24....... 13.80n 
Tuesday, Jan. 2% ..-18.80n 
Wednesday, Jan -..13.80n 
Thursday, Jan. 27...... 13.80n 
Friday, Jan. 28........ 13.80n 


TTT TTT TT 13.60b 
coccceesece 13.30b 
coececccce 13.35b 
lard on 

12.80n 12.75n 
12.80n 12.750 
12.80n 12.75n 
2.80n 12.75n 
12.80n 12.750 
2.80n 12.750 


Packers’ Wholesale Prices 


Refined lard, tierces, f.0.b. Chicago C. L..... 14.55 
Kettle rend., tierces, f.o.b. Chicago C. L..... 15.05 
Leaf, kettle rend., tierces, f.o.b. 

Gee & Bnsesccscasssccsseassecesveeses 5.05 
Neutral, tierces, f.o.b. Chicago ©. L......... 15.55 
GROUSSMERE, GPTER, GOSsscccccvevcdcvceoses 16.50 


FROZEN POULTRY STOCKS 


Stocks of frozen poultry on hand Jan- 
uary 1, 1944, compared with the same 


date in 1943: 


Jan. 1, 
1943 
M Ibs. 











Broilers 14,178 
Fryers ... . 20,074 
Roasters .42,024 
Fowls . 68,396 
Turkeys .86,648 
 ssescews ¥ 
Miscellaneous 
Unclassified 

Total poultry .......225,843 


Figures shown are subject to fevision. 








1942' 1938-42 
M Ibs. M Ibs. 
9,203 11,427 
15,823 15,237 
43,614 37,870 
46,336 36,736 
35,564 44,257 
3 6 6,170 
19,4: 32,593 
14,560 eee 
187,943 184,290 
Revised 


figures will appear in next month’s report. 


PORK OUTPUT SETS RECORDS 


Turning out product at the rate of 
nearly 400 lbs. per second, the nation’s 
meat packing plants are piling up a 


record-breaking productien 


of pork 


that during the present month is ex- 


pected to exceed a billion 


lbs., the 


American Meat Institute said this week. 


The tremendous 


increase which has 


occurred in output of pork is shown by 
the following figures on pork produced 
under federal inspection: 


December, 1943 
December, 1942 
December, 





1933-42 average. : : 


. -1,050,000,000 Ibs. 
95: 


52,000,000 Ibs. 
632,000,000 Ibs. 


CHICAGO PROV. SHIPMENTS 


Provision shipments from Chicago for 
the week ended January 22, 1944, were 


reported as follows: 
Week 
Jan. 22 
Ibs.33,133,000 
Ibs.46,153,000 
9,172,000 


Cured meats, 
Fresh meats, 
Lards, Ibs. 


Previous 


36,011,000 
45,164,000 54,842,000 
10,504,000 


Same 
week '43 


36,798,000 


week 
6,856,000 


Page 365 














—_— ——- - 2S 
1D EI RT 


ee See oF 





















BY-PRODUCTS—FATIS—OMA 








TALLOWS AND GREASES 








VEGETABLE OILS 











TALLOWS AND GREASES. — The 
market for tallow and grease at New 
York continued firm during the week 
and offerings were light. Throughout 
the entire animal fats trade there is a 
strong reluctance to use up inventories. 
Buyers are quick to acquire any sup- 
plies that fat producers may release 
and ceiling prices prevail. Transactions 
so far during the past week have been 
very limited. 

Users of fats and oils who are con- 
fronted with exceptional or unreason- 
able hardship because of uneven opera- 
tions under quotas prescribed on a cal- 
endar quarter basis were notified by 
WFA this week that it will consider 
appeals. 

STEARINE.—Offerings of stearine 
continue to be of very light volume, as 
production of this oil lags behind the 
requirements of the trade. No sizable 
sales of stearine have been reported 
for quite some time. 


NEATSFOOT OIL.—Broad demand 
continues for neatsfoot oil, but produc- 
tion has not been equal to the numerous 
orders which have been carried unfilled 
for many weeks. Scattered sales have 
been reported but much more product 
is needed to satisfy the demand. 


OLEO OIL.—Traders have been ea- 
gerly awaiting increased production of 
oleo oil but as this development has not 
materialized and many potential pur- 
chasers have been disappointed. Gov- 
ernment orders have been utilizing a 
large part of the production for some 
months. 

GREASE OIL.—Only very limited 
amounts of grease oil have been offered 
and fall far short of the needs of the 
trade. No. 1 oil is quoted at 14%4c; 
prime burning, 15%c; prime inedible, 
15c, and special No. 1, 13%c. Acidless 
tallow is quoted at 13%c. 


There was only light trading in the 
vegetable oil markets in New York dur- 
ing the past week. New contracts con- 
tinued to be on a small scale because, 
members of the trade believe, of the 
establishment of ceiling prices. 


SOYBEAN OIL.—The 1943 harvest 
of soybeans, for the most part, was 
accomplished with little weather diffi- 
culty as the late fall and early winter 
were very open. As a result reports 
have been that there has been an in- 
creased production of soybean oil. Of- 
ferings of soybean oil on the market 
have not borne out this report; many 
orders remain unfilled. 


PEANUT OIL.—There has been lit- 
tle change in the peanut oil market for 
some time. Supplies continue to fail 
to equal the broad demand for this oil. 
Peanuts for crushing are not arriving 
in sufficient numbers to allow for a 
large production of oil. 

OLIVE OIL.—The olive oil market 
continues to be more or less lifeless at 
New York as supplies are practically 
nil. There have been no imports of olive 
oil for quite some time and domestic 
offerings probably will continue very 
light until the new crop is crushed. 

PALM OIL.—A steady trade was 
quoted for palm oil in New York but 
there has really been no actual test of 
the trade; supplies are practically un- 
obtainable. 

COTTONSEED OIL.—There has 
been no increase in the amount of cot- 
tonseed oil offered on the market and 
buyers are hard put to satisfy their 
customers. Quotations on Friday were: 
Area A, 13.125; Area B, 13.40; Area 7, 
12.875; Area D, 12.75; Area E, 12.625, 
and Area F, 12.50. (See page 25 of 
September 18, 1943, issue for explana- 
tion of area designations as used in 
THE NATIONAL PROVISIONER.) 


._— 
BY-PRODUCTS MARKETs 
Blood 

Unit 

WegwewnG, ese oc cccceccceccesccecenin = 
Digester Feed Tankage a 
Unground, per unit ammonia...............$59 

Liquid stick, tamk Cars... . 6.6.6... ccceeees 2M 


Packinghouse Feeds 


Carlet, 
per tea 
65% digester tankage, bulk...............$7m 
60% digester tankage, bulk............... Ty 
55% digester tankage, bulk............... O@ 
50% digester tamkage, bulk............... OB 
45% digester tankage, bulk.............., Me 
50% meat and bone meal scraps, bulk..... 7.0 
VERGE cccccccccescceceecessessehe 4 
Special steam bone-meal............. 50.00G 5.0 
+Based on 15 units of ammonia. 
Bone Meals (Fertilizer Grades) 
Per ton 
Steam, ground, 8 & 5O.....cccccccccce 35.00@36.0 
Steam, ground, 2 & 26......ccccccess 35.00@36.0 
Fertilizer Materials 
Per tos 
High grade tankage, ground 
10@11% ammonia ..........+.65. $ 3.85@ Ary 
Bone tankage, unground, per ton. “sate 
OO a rr 
Dry Rendered Tenkege 
Per unit 
Hard pre see od and See panes: 
5 to 75% protein. ‘ me 
Gelatine and Glue Stocks 
Per ew 
Calf trimmings (limed) ........ soos seeesamy 
Hide trimmings (limed). ooneaeeeer 
Sinews and pizzles (green, salted) . coses a 


Per ton 
aes mage 
f.o.b. shipping point. 
Bones and Hoofs 


Cattle jaws, skulls and knuckles. 
Pig skin scraps and trim, per lb.. 


*Denotes ceiling price, 


Per ton 
Round shins, heavy............+s+es $70.00@% i) 
BE s ocascececsceesunes 70.0 
Flat shins, pear? EES anes 


Blades, eateoens, shoulders & thighs. beet tor 
Hleefs, WRIGG .cccccccccccccccccesses ati 7 a 
Hoofs, house run, assorted.........+++ i 

Junk DOMES ....ccccccscccscvcsecees me 


tDelivered Chicago. 


Animal Hair 
Winter coil dried, per ton.......-++-- $ 60.0" 


Summer coil dried, per ton........+++ 32.0 
Winter processed, Ib.........--++0++5 — 
Winter processed, gray, lb.....--++-+ 

Cattle switches ............+eeeeee08 4 @% 





Builders of Dependable 
Machinery Since 1834 


Write for catalog No. 310. 


STEDMAN’S rounpry & MACHINE WORKS 
S04 INDIANA AVE., AURORA, INDIANA, U.S.A. 


Page 36 


Cut Grinding Costs—insure more uniform grinding—reduce power 
consumption and maintenance expense—provide instant accessibil- 
ity. Stedman’s extreme sectional construction saves cleaning time. 
Nine sizes—5 to 100 H.P.—capacities 500 to 20,000 Ibs. per hr. 





WILLIBALD SCHAEFER 


Processors 


TALLOW & GREASE 
Blood, CRACKLINGS, Tankage 


COMPANY . 
SAINT LOUIS 
* Converters 












ASSOCIATE MEMBER: THE NATIONAL 
INDEPENDENT MEAT PACKERS ASSOCIATION 


Your 
offerings 
invi 
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HIDES AND SKINS 





_ 


buying permits for Jan. hides 
y- = valid Monday—Strong 
belief in trade that disputed Amend. 
310 price schedule will be again post- 
poned by Washington 


Chicago 

HIDES.—All domestic hide markets 
continued dormant this week, pending 
the issuance of new buying permits by 
the WPB covering Jan. hides. These 
permits are expected to be mailed 
Jan. 28, and to be valid for trading on 
Monday, Jan. 31, with the probability 
of quick action on hides early next 
week. All hides, calf and kipskins are 
quotable at full ceiling levels. 


There has been no official announce- 
ment regarding the meetings held by 
industry advisory committees last week 
with the OPA in Washington but the 
belief is growing in the trade that the 
revised Amendment No. 3 to the hide 
price schedule will not be ready for 
release on Feb. 1, as planned earlier, 
and that will be again postponed. The 
advisory committee representing the 
packer hide industry are understood to 
have asked that the proposed amend- 
ment be postponed for at least ninety 
days, so that further study could be 
given to its probable effect. 


It is also understood that the mem- 
bers of the committee were unani- 
mously opposed to the proposal to in- 
crease tare allowance from 2% to 
34%, which they estimated would be 
equivalent to 22%4c per cwt. in packer 
realization value, and this would have 
to be reflected in their dressed beef 
costs, which could not stand this in- 
crease under the beef ceiling in effect. 

There was also strong opposition to 
the proposal to require the packer to 
stand transit shrinkage, since sales 
have long been made f.o.b. plant, sub- 
ject to buyer’s inspection and accept- 
ance at plant. The committee objected 
strongly to any proposal to change the 
established custom of doing business, 
such as involved in the institution of 
Inspection at the tannery. Another fea- 


ture that met with strong disfavor was 
the proposal to penalize shipments of 
20,000 lbs. or less of hides 1%c per lb. 


Federal inspected cattle slaughter at 
27 selected centers has shown a steady 
increase during the first three weeks 
of this year, as against a sharply de- 
clining trend during the same period 
a year ago; calf slaughter is following 
much the same pattern. Cattle slaugh- 
ter at those points for week ended 
Jan. 21 was 193,985 head, as against 
191,802 for previous week, and 145,897 
for same week last year; total for first 
three weeks of Jan. was 541,531 head, 
as against 468,020 for same period of 
1943. Calf slaughter during the first 
three weeks this year totalled 221,504 
head, as compared with 161,032 for 
same time 1943. 


FOREIGN WET SALTED HIDES.— 
The South American market was quiet 
early in the week but around late mid- 
week a fair volume of trading was re- 
ported. England bought 2,000 Anglo 
and 2,000 Nacional heavy steers, also 
900 Montevideo light steers. Buyers in 
the States took 2,000 Municipal, 1,000 
Smithfield, and 1,000 other Argentine 
light steers, also 2,000 Municipal heavy 
steers and 2,000 extremes. Buyers who 
act at times for both Canada and the 
States took 1,850 LaPlata light steers 
and 2,000 Montevideo extremes, all 
hides moving at unchanged prices. 


CALF AND KIPSKINS.—No activ- 
ity was possible in either the packer 
or city collector markets, as the market 
was cleaned up before the last permits 
expired on Jan. 12, and new trading 
permits will ‘not be available until 
Jan. 31. 


SHEEPSKINS.—Dry pelts have been 
slow recently, with unsold offerings re- 
ported at 2742 @28c per lb., del’d Chgo. 
The market shows little change on 
packer shearlings but production has 
lightened considerably. Couple cars of 
straight No. 1’s sold this week at 
steady price of $1.60, and there are 
further offerings at $1.60 for No. 1’s, 
$1.25 for No. 2’s and 85@1.00 for 


No. 3’s. The larger buyers have not 
been overly active recently. Pickled 
skins continue to move as fast as avail- 
able, at full individual ceiling prices by 
grades, with the general market usually 
quoted $7.75@8.00 per doz. packer 
sheep and lambskins. There has been 
a keen demand for some time for sheep- 
skin leather as a substitute for calf in 
the manufacture of bags, pocketbooks, 
etc., and some former users of sheep- 
skin leather have had to turn to other 
materials as a substitute. Packer wool 
pelts are quotable around $3.00 per cwt. 
liveweight basis* for current take-off. 
One car, involving a fair proportion of 
western pelts, sold this week at $3.00 
per cwt. liveweight basis, and several 
cars are being offered late this week at 
$3.10 per cwt. Small packer pelts are 
quoted in a range of $2.00@2.30 each, 
on a per piece basis, depending upon 
percentage of back-dated take-off. 


CHICAGO HIDE QUOTATIONS 


Quotations on hides at Chicago: 


PACKER HIDES 
Week ended Prev. 
Jan. 28, '44 week 


Hvy. nat. strs. 15% b tet 
Hvy. Tex. stra. 14% 14% 
Hvy. butt 
brnd'd strs... @14% 14% 
Hvy. Col. strs. @i4 14 
Ex-light Tex. 
strs. 
Brnd'd cows... 
Hvy. nat. cows. 
Lt. nat. cows. 
Nat. bulls 


gist 
12 
11 
Calfskins 23% @27 
Kips, 20 
Kips, brnd’d... 17% 


Cor. week, 


@15 
14% 
15% 


15 
14% 


Slunks, reg.... 1.10 
Slunks, bris.... 55 
CITY AND OUTSIDE SMALL PACKERS 
Nat. all-wts... 15 @15 
it 
10% 
23 


Nat. 


18 
1.10 
55 


Slunks, bris.... 
All packer hides and all calf and kipskins quoted 

on trimmed, selected basis; small packer hides 

quoted flat, trimmed; all slunks quoted flat. 

COUNTRY HIDES 

Hvy. steers.... 

Hvy. 

Buffs 

Extremes 


15 15 
Bulls @11% 
Calfskins 8 
Kipskins 1 


6 
Horsehides 7.75 
All country hides and skins quoted on flat basis. 
SHEEPSKINS 
Pkr. shearlgs.. @1.60 @1.60 
Dry pelts ..... 27 @27% 27%@28 


























fut, bones, carcasses ond viscera are reduced to small, uniform pieces that readily 
Yield their fat and moisture content. Greatly reduced cooking time saves steam, 
power and labor . . . increases the capacity of the melters. If you are interested 


MzM HOG 


REDUCES COOKING 
TIME . .. LOWERS 
RENDERING COSTS 


xHEW YoRK 





Yom finished product, 
vestigate the new 
M&MHOG. There's 
tite and type to meet 
Youneed. Write today | 


MITTS & MERRILL 


Builders of Machinery Since 1854 
1001-51 S. WATER ST., SAGINAW, MICH. 
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= BUENOS AIRES 


THE 


CASING HOUSE 
Beatn. Levis Co.,inc. 


ESTABLISHED 1682 


CHICAGO 
AUSTRALIA 


LONDON 
WELLINGTON 



















































PE 


FERTILIZER PRICES 


BASIS NEW YORK DELIVERY 


Ammoniates 

Ammonium sulphate, bulk, per ton, basis ex- 
a. &.. 2 eer errr $29.20 
Blood, dried, 16% per unit................4. 5.53 

Unground fish scrap, dried, 11% ammonia, 
16% B. P. L., f.o.b. fish factory......4.75 & 10¢ 

Fish meal, foreign, 11%% ammonia, 10% 
Me Ob Ms MNEs owadocccovcscccatecoe EOD 
ft ET ee FC 

Fish scrap (acidulated), 7% ammonia, 3% 
. P. A., f.0.b. fish factories......... 4.00 & 50c 

Soda nitrate, per net ton, bulk, ex-vessel 
Atlantic and Gulf ports.................. 30.00 
ON Serre. 
Be PE Doc ncccevcrarceccececcesccce See 


Fertilizer tankage, ground, 10% ammonia, 
ROS ORT tree 4.25 & 10c 
Feeding tankage, unground, 10-12% ammo- 


BER, BOGS Be Fe Eery DOR. Be ccvcrcoccscece 5.53 
Phosphates 
Bone meal, steamed, 3 and 50 bags, per ton, 
EE a wkpas tacked enaea ele danse $40.00 
Bone meal, raw, 4%2% and 50%, in bags, 
nh in, Ma os oiiu ase sd @eetecaewe 40.00 
Superphosphate, bulk, f.o.b. Baltimore, 19% 
BE MOE Red Cbvobrerecsesecovectoenesceces .64 


Dry Rendered Tankage 


45/60% protein, unground.................. $ 1.25 
OLEOMARGARINE 

White domestic vegetable.......... ts Fae 19 

ee GRE GICs a ccc cc cccccccccessscccccces 16% 

Na ods cece diedéndeweee 17% 

4 err 18% 

VOROCNEES CIPS cccccccccccccccecccccccce unquoted 
VEGETABLE OILS 

White deodorized, bblis., f.o.b. Midwest....... 16 

PE, GEE Soccoseccccscnsccesedeceve 16% 


Raw soap stocks: 
Cents per lb. divd. in tank cars. 
Cottonseed feots, basis 50% T.F.A. 


US BE WONS QORGGs ccccccccsccccecess 3% 
SE 05-60 wRGERMeHSS C500 0h 6660606 RKC bebe K a6 3% 
Corn foots, basis 50% T.F.A. 
ENG dawangedaceee490.0ee80de0sseebsasdie 3% 
TE hethatiied bebe dtsatactokensnseedgue 3% 
Soybean foots, basis 50% T.F.A. 
Midwest and West Coast.................+. 3% 
SEE Nabe Gackoee 5645-0000 c0bsenced sees esonve 3% 
Soybean oil, in tanks, f.o.b. mills, Midwest..11% 
Corn oil, in tanks, f.o.b. mills...............- 12% 


Manufacturer to jobber prices, f.o.b. 


EASTERN FERTILIZER MARKETS 


New York, January 26, 1944 
Offerings of domestic tankage and 
blood seem to be more plentiful and 
sales of cracklings were made at ceiling 
prices. No trading was reported in 
South American feed materials due to 
the fact that prices in South America 
are still higher than the ceiling prices 
in this country. Fertilizer manufactur- 
ers report that farmers have been tak- 
ing delivery of fertilizer several months 
ahead of time to be sure of getting it. 


WEEK'S CLOSING MARKETS  4PI, 





FRIDAY'S CLOSING 


Provisions 


Trading was not very active Friday 
as the good demand for green joints 
found offerings scarce. The same con- 
ditions existed on light and medium 
weight S.P. and green skinned hams. 
A car of 14/18 lb. S.P. skinned hams, in 
barrels, sold at carlot ceiling. Other 
sales included 4/up picnics; over 14 lb. 
skinless, boneless, fatted hams; S.P. 
bellies; green rough jowls and 16/20 lb. 
loins. 


Cottonseed Oil 


Quotations on New York bleachable 
cottonseed oil, Friday’s close, were: 
January 14.00; March 14.00; May 14.00; 
July 14.00. 


STOCKERS AND FEEDERS 
Stockers and 
ceived in eight 
December, 1943: 


feeder shipments re- 
Corn Belt States! in 


Cattle and Calves 


December December 
1943 1942 
DOOCNNEGES .ccsccevecsccvcsc 133,208 160,582 
NS 64.56 6.08-008d6vesensues 29,183 62,581 
Total, December ........... 162,391 223,163 
July-December, inc.......... 1,713,966 1,891,926 
Sheep and lambs 
BOPEPOOED cccccccsescevccee 83,968 114,276 
BEE 60000060660 eecsncces 56,870 87,495 
Total, December ........... 140,838 201,771 
3,118,480 


July-December, inc.......... 3,166,421 

‘Data in this report are obtained from offices of 
state veterinarians. Under ‘“‘Public Stockyards’’ 
are included stockers and feeders which were 
bought at stockyards markets. Under ‘‘Virects’’ 
are included stockers and feeders coming from 
other states from points other than public stock- 
yards, some of which are inspected at public stock- 
yards while stopping for food, water and rest en 
route. 


DECEMBER BUFFALO LIVESTOCK 


December receipts, shipments and 
slaughter at Buffalo, N. Y.: 

Cattle Calves Hogs Sheep 

Receipts erry 9,184 21,947 75,716 

Shipments .......... 13,640 5,254 9,324 65,509 

Local slaughter .... 8,928 8,951 13,215 10,858 





FDA PURCHASES 


AND 


ANNOUNCEMENTS 











PURCHASES. — During the weg 
ended January 15, purchases for th 
FSCC included 27,726,592 Ibs, Jar: 
1,045,000 lbs. refined pork fat; 15853 
bundles, 100 yards each, hog casings: 
10,223,700 lbs. canned pork products: 
460,080 lbs. dehydrated pork; 6,244,0 
Ibs. pork loins; 4,992,000 Ibs. packer 
hog sides; 90,000 lbs. pork feet; 27/52. 
100 lbs, cured pork products; 870, 
Ibs. frozen beef; 1,414,118 Ibs. froze 
veal; 1,344,997 lbs. frozen lamb; 2.1%. 
667 lbs. frozen mutton and 24,1175W 
lbs. oleomargarine. 


NOTICE.—The Chicago office of the 
Food Distribution Administration has 
issued “Important Notice to Meat 
Packers—G-45,” dated January 3%, 
1944, relating to the packing of lard in 
boxes rather than in tierces. This no- 
tice also relates to the packing of 
sweet pickled joints, and square cut and 
seedless bellies in borax rather than in 
salt. 


CHICAGO HIDE MOVEMENT 


Receipts of hides at Chicago for the 
week ended January 22, 1944, were 
6,177,000 lbs.; previous week, 4,756,000 
Ibs.; same week last year 5,443,000 bbs,; 
Jan. 1 to date, 16,646,000 Ibs.; corre- 
sponding period a year earlier, 17,813; 
000 lbs. 

Shipments of hides from Chicago for 
week ended January 22, 1944, were 
5,181,000 lbs.; previous week, 3,922,000 
Ibs.; same week last year, 4,895,000 lbs. 
Jan. 1 to date, 12,651,000 Ibs.; corre 
sponding period a year earlier, 16,269; 
000 lbs. 





WM. J. STANGE CO., 2530 W. MONROE ST., CHICAGO 12, ILL. 
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CHECK LEVEL OF FLOORS 


Many plants have found it good main- 
tenance policy periodically (at least 
twiee a year) to check floors with a 
common carpenters level. This will re- 
yeal sags and settlings under heavy ma- 
chinery, etc. that might in time lead 
to very costly breaks in the packing 
plant floor. Machines operate much 
more satisfactorily when on a level posi- 
tin; keep them that way by making 
sre floors do not sag under or near 
them. This will save repairs on axles, 
shafts, gears and electric motors. 

No matter of what material the floor 
may be made, whether mastic, brick, 
concrete or wood, any break or hole 
should be repaired immediately. It is 
far cheaper to repair when splinters or 
cracks first appear than after a break 
through and accident. 

Much information on the maintenance 
of packinghouse floors will be found in 
Tue NATIONAL PROVISIONER of May 22, 
1943, page 15. However, it may be 
pointed out here that in repairing such 
breaks, always look for the cause; the 
same thing will occur again if the dam- 
age is repaired without eliminating the 
cause. Perhaps extra braces are needed 
because of unusually heavy traffic at the 
point of break; if concrete, perhaps a 
greater thickness or different concrete 
mix may be advisable. 

It is advisable to repair wood floors 
in sections rather than a single board 
or two. When a break or worn point 
develops it will prove more profitable 
to remove all surrounding boards, in- 
spect and possibly replace the supports, 
and then replace the entire section with 
new material. 


Packer Gets 33 per Cent 
Grease from Stockinettes 


An Iowa meat packing plant reports ° 


considerable success in salvaging grease 
from stockinettes (see page 13 of THE 
NATIONAL PROVISIONER of November 13 
for the experience of other packers in 
stockinette grease salvage). 
After much experimentation, the 
process found to be most practical and 
rough was cooking the stockinettes 
with steam coils and water in a small 
open-top settling tank. After the stock- 
mettes have been cooked they are run 
ugh a power wringer which extracts 
femaining grease. The grease is 
then settled and drawn off. 
The packer reports that for the three- 
nonth period ending in mid-December 
was an average yield of 33.47 
Mt cent grease from the stockinettes, 


4887 Ibs. of grease from 14,603 Ibs. 
of stockinettes, 





MEASURING STEAM USE 











One of the problems confronting the 
superintendent or engineer of a meat 
plant is that of estimating the cost 
of steam used by a particular proc- 
ess or the amount of steam used to heat 
a building or in a department. Steam 
meters have been so universally em- 
ployed for this work that on old method 
of accomplishing practically the same 
result seems to have been forgotten. 
Steam meters are calibrated so that 
they measure a pressure differential 
when the steam travels through an ori- 
fice plate. The meter integrates the 
results which are multiplied by a con- 
stant depending upon the assumed or 
actual conditions. 


The method to be described does not 


use an orifice plate but depends upon the 
pressure drop through a fixed length of 
line. The exact length of a straight 
run of steam pipe is measured; 50 or 
100 ft. of straight pipe should be avail- 
able, without fittings or turns. Two very 
accurate pressure gauges are placed at 
the ends of the 100-ft. length and read- 
ings of the pressure drop through this 
distance are recorded. The gauges are 
then reversed end for end and similar 
readings taken, thus eliminating any 
slight error in the calibration of the 
gauges. The flow must remain un- 
changed during this procedure. How- 
ever, after readings have once been 
taken under conditions of different rates 
of flow these can be plotted and used 
for reference. Then, knowing the pres- 
sure drop in the line, the amount of flow 
is determined by consulting chart. 


After obtaining the pressure drop 
data, reference is made to a table 
wherein the quantities have been com- 
puted for various sizes of lines and 
pressure drops thru 100 ft. of straight 
pipeline. Because the interior walls of 
a steam line are clean and smooth, an 
accurate estimate of the pounds of 
steam flow can be read from the table. 





Details of an outdoor hookup used by 
the A. Koegel sausage manufacturing 
plant of Flint, Mich., through which 
company delivery trucks may be em- 
ployed as overnight “coolers” for prod- 
uct while standing in the company’s 
parking lot, are shown in the accom- 
panying illustrations. 


The system of brine piping and flex- 
ible rubber hose outlets shown is located 
just a few feet from the company’s 
plant, and connects up with the plant’s 
brine system. By means of this ar- 
rangement, Koegel trucks may be driven 
into the parking lot and their Kold-Hold 
refrigeration units connected with the 
plant refrigeration system by means of 
the hoses, which attach to the truck 
body fittings shown in the close-up. 


With the units thus connected, trucks 
may be loaded with product at any time, 
relieving demand on plant cooler space, 











PLANT MAKES USE OF TRUCKS AS TEMPORARY COOLERS 





| 
| 


| 


and are ready to go out on their 
routes without unnecessary loss of 
time. About 14 trucks may be han- 
dled at once with the arrangement. 
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LIVESTOCK MARKETS 240042 





HEAVY LIVESTOCK MOVEMENT 
BY RAIL IN 1943 


Movement of livestock by rail during 
1943 was the largest mass movement in 
many years, said Earle G. Reed, general 
livestock agent for the Union Pacific 
Railroad. From September 1 through 
November 30, 1943, 297,157 cars of live- 
stock were loaded on U. S. railroads, an 
increase of 30,774 cars, or 11.5 per cent, 
over the previous year. 


A volume of 6,500,000 cattle, more 
than 2,000,000 calves, about 10,500,000 
hogs and 11,500,000 sheep, for a total 
of more than 30,000,000 head of live- 
stock, arrived at the 68 terminal mar- 
kets during the three months. More 
than 40 per cent of these arrived at the 
market via the railroads, said Reed. 


NEW YORK LIVESTOCK 


Livestock prices at Jersey City, Janu- 
ary 24, 1944, as reported by the Food 
Distribution Administration. 





CATTLE: 
Steers, —m GD Bees ccesecead $16.00@ 17.50 
i, MR .chtendeeteeeéore oad 9.50@10.75 
Cows, cutter "end common. 7.50@ 9.50 
Cows, canners ...........+. -- 6.00@ 7.25 
Bulls, good and medium.... -. 10.00@11.50 
Bulls, cutter to common........... 8.50@10.50 
CALVES: 
Vealers, good and choice........... $18.00@19.00 
Vealers, common and medium...... 11.50@17.50 
HOGS: 
Hogs, good and choice, 160@200 lbs. av. .$14.30 
LAMBS: 
Be, MONE eccccecccccdccccescesecoened $16.25 


Receipts of salable livestock at Jersey 
City Market for week ended January 
22, 1944: 

Cattle Calves Hogs* Sheep 


Salable receipts ..... 1,383 1,690 1,00 888 
Total with directs....7,736 9,928 28,388 60,864 
Previous week: 
Salable receipts ...1,288 2,182 1,124 1,428 
Total with directs. 6,859 9,831 31,352 62,016 


*Including hogs at 31st street. 


LIVESTOCK AT ST. JOSEPH 


The fifty-first annual report of re- 
ceipts and shipments of livestock at the 
So. St. Joseph, Mo., Union Stock Yards 
revealed that receipts of cattle, calves 
and hogs were considerably greater in 
1943 than in 1942. Sheep receipts for 
the year showed a slight reduction from 
1942 arrivals. 


Hog receipts at St. Joseph totaled 
1,487,181 head in 1943 compared with 
1,056,652 in 1942 and were the largest 
for any year since 1934. Of this total, 
local packers disposed of 1,394,521 head 
compared with 1,011,813 in 1942. For 
the past three years, hog weights at 
this market have been on the increase; 
the 1943 average at 256 lbs. compared 
with 244 lbs. in 1942. 


ILLINOIS PIG CROP OFF 


Buyers at packing plants and concen- 
tration yards throughout Illinois expect 
a 22 per cent reduction in the 1944 
spring pig crop, according to the aver- 
age of estimates given R. C. Ashby, 
department of agricultural economics, 
University of Illinois college of agri- 
culture. 

Ashby reported that this reduction is 
two and one-half times as high as the 
nine per cent cut requested for Illinois 
by the WFA and above the expected 
U. S. reduction of 16 per cent as re- 
ported by the December pig survey. 


ST. LOUIS TRUCK RECORD 


The St. Louis National Stock Yards 
announces that a new truck record was 
established there on January 10, when 
hog arrivals by truck totaled 31,104 
head. The previous record at the yards 
was established on June 1, 1943, with 
24,708 head reported. 


—— 


CORN BELT DIRECT TRADING 


ee - by U. 8. Department of Agricultur, 
ood Distribution Administration.) 


Des Moines, Ia., January 27.—At th 
19 concentration yards and 11 packing 
plants in Iowa and Minnesota, butcher 
under 300 lbs. were steady while 309@ 
330 lbs. were unevenly 40c to $1 
above last week’s close. 

Hogs, good to choice: 


RED-ESD TD. occcccccccscsccccccccess $10. 

BBO-BOO ID. 2. cccccccccccscccccccccs 12.0 
BOOS BD, cccdccccsccsccccscocsses 13.10@13.6 
ZTO-BGD Ub. .ccccccccccccccccscccece 12.25@13.9 

Sows: 

BIO SED BD. nw ccccccccccccccescccsess 1 25@1L8 
SED-SGO BR. cc cccccsccccccvccccesces 11.25@1L" 
WOO-GEO TD. 2. ccccccccccccccccscces 11.00@1L0 


Receipts of hogs at Corn Belt mar. 
kets for the week ended January 27; 
This Last 

week weet 


PUNE, DOR. Thess cccccvccccese 52,700 55,400 


Saturday, Jam. 23....cccccceees 45 700 41 
DE, GR, BBcccccvecccceve 63,900 3,40 
Tuesday, Jan. 25.........0000. 51,900 49,100 
Wednesday, Jan. 26........... 52,300 53,600 
Thursday, Jan. 27.........6++. 90,100 53,90) 


1943 WICHITA RECEIPTS 


The annual report of the Wichita 
Union Stock Yards for 1943 revealed a 
sizable increase in the number of cat- 
tle, hogs and sheep handled during the 
year. Receipts of cattle at 355,950 head 
compared with 333,726 a year earlier 
and were the fourth largest on record. 
Hog receipts at 598,115 head compared 
with 446,390 a year ago, while sheep 
receipts, totaling 256,434 in 1943 com- 
pared with 246,691 in 1942. Calf re 
ceipts in 1943, numbering 46,123 head, 
were under the 1942 figure of 53,69 
head. 


PACIFIC COAST LIVESTOCK 
Receipts for five days ended Jan. 21: 


Cattle Calves Hogs Sheep 
Los Angeles ......7,450 1,225 5,600 1] 
San Francisco .... 500 10 2.400 3,30 
Perthams ccccccces 1,550 175 7,810 1198 





“SPEED” 







DAYTON, OHIO 
LAFAYETTE, IND. 


KENNETT- MURRAY 


(ves Toc K BUYING 





Page 40 


INDUSTRY’S MOST 
URGENT DEMAND 


FORT WAYNE, IND. 


CINCINNATI, OHIO NASHVILLE, TENN. 
INDIANAPOLIS, IND. MONTGOMERY, ALA. 
OMAHA, NEB. 


S$8Qe71¢€ &£ 











DETROIT, MICH. 


Order Buyer of Live Stock 
L. H. MeMURRAY 


Indianapolis, Indiana 
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Total: 2 
and 36,523 
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LOUISVILLE, KY. 





SIOUX CITY, IOWA 

















FRANK R. JACKLE 


Broker 
Offerings Wanted of: 


Tankage; Blood, Bones, Cracklings, Hoofs 
405 Lexington Ave. 


New York City 
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PACKERS’ PURCHASES 


Purchases livestock by packers at principal 
for ee work ending Saturday, January 22, 
‘gs reported to The National Provisioner: 
CHICAGO 
Company, 21,946 hogs; 
ine hogs; Wilson & Co., 7,613 hogs; 
packing Co., Inc., 6,254 hogs; Agar Pack- 
Co., 8,790 Doss; Shippers, 16,308 hogs; Others, 


Swift & 


ester Pac 


MS hogs 
Total: 28,708 cattle; 3,795 calves; 90,452 hogs; 
- KANSAS CITY 
Cattle Calves 
rand Company 4, pa 731 
. Co. 


OT 
2,615 
,163 


Hogs 
21, 859 


Sheep 
7,975 
5,998 
7,951 
5,526 


499 11,037 


"2 1,229 3,286 


..23,649 2,494 58,948 30,736 
OMAHA 

Cattle and 

Calves 


7,210 


Hogs 

31,848 

25,265 9,878 
34,611 10,549 
1,128 3,197 
5,943 


Sheep 
12,899 


"Cattle and calves: Eagle Pkg. ‘Co. 26; Greater 
Omaha Pkg. Co. 97; Geo. Hoffmann 58; Kroger 
Pkg. “1 1,230; Rothschild & Sons 236; John 
Roth 196; South Omaha Pkg. Co. 646; Nebraska 
Beef Co. ‘664. 
Total: 23,390 cattle 
and 36,523 sheep. 
EAST 8ST. LOUIS 
Cattle Calves 
mour and Company 2,978 1,638 
wift & Company. .. 3,636 
1,929 


and calves; 108,795 hogs 


Hogs 
22,605 


24, 153 169 
91,604 5,932 


Calves Hogs 
112 31,243 
50 4,073 
58 11, -_ 


Sheep 
8,075 
10,059 
7,359 


233 


2, 726 


a sii 
222 54,230 
8T. JOSEPH 

Cattle Calves 

Swift & Company. 8,642 445 25,738 

Armour and Company s. 979 669 24! 937 3,803 

Others 526 4 4,079 463 

‘otal = 118 54,754 14,749 
Not including 1,407 hogs bought direct. 

OKLAHOMA CITY 

Cattle Calves 

Armour and Company 2,227 1,514 

ilson & Co 1,953 — 


Hogs Sheep 


10,483 


Hogs 
6,250 
6,235 

816 


4,f 2,852 13,301 

Not including 13,484 hogs bought direct. 
WICHITA 

Cattle Calves 

2,25 482 


Sheep 
1,153 
1,291 


2,444 


Hogs 
13,322 
48 


Sheep 
2,250 2,362 
ees 
130 130 
845 69 


15,241 2,431 


Cattle 
and oe pan 
Co. P ni > 


Calves Hogs Sheep 
1,447 4,388 4,685 
1,518 4,620 3,484 

4 1,196 eee 


2,969 10,204 8,169 


Armour 
Swift & 
Others. 


Hogs Sheep 


6,871 
3,913 
3,471 

543 


14,798 


mee and gaa 1, 537 
0 hy ero 

Cudahy 

Or g. Co.. 


20,372 


Cattle Calves Hogs Sheep 
311 

8, 180 soe 

5 $17 

4,240 


406 
4,133 
i 3,125 1,270 23,141 922 
ind 3 


including 1,177 cattle, 16 ¢ 2 
alves, 2,497 hogs 
8 sheep bought direct. 7 


LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five western markets, Thursday, January 27, 1944; reported 
by U. S. Dept. of Agriculture, Food Distribution Administration: 


Hogs (soft & oily not quoted): 
BARROWS AND GILTS: 
Good and Chofce: 
120-140 Ibs. 


. 13.7 75 only 
220- 240 Ibs. 
240-270 Ibs. 
270-300 Ibs. 
300-330 Ibs. 
330-360 Ibs. 
Medium: 
160-220 Ibs. 
SOWS: 
Good and Choice: 
270-300 Ibs. 
300-330 Ibs. 
330-360 Ibs. 
360-400 Ibs. 
Good: 
400-450 Ibs. 
450-550 Ibs. 
Medium: 
250-550 Ibs. 


13. 75 only 
13.75 only 
12.75@13.75 


11.50@13.00 


12.15@12.25 
12.15@12.2% 

12.10@12.15 
12.00@12.10 


11.90@12.10 
11.85@12.00 


10.25@11.50 


Slaughter Cattle, Vealers and Calves: 
STEERS, Choice: 


1100-1300 
1300-1500 
STEERS, Good: 
700- 900 Ibs. 
900-1100 Ibs. 
1100-1300 Ibs. 
1300-1500 Ibs. 
STEERS, Medium: 
700-1100 Ibs. 
1100-1300 Ibs. 
STEERS, Common: 
700-1100 Ibs. 
HEIFERS, Choice: 
600- 800 Ibs. 
800-1000 Ibs. 
HEIFERS, Good: 
600- 800 Ibs. 
800-1000 Ibs. 
HEIFERS, Medium: 
500- 900 Ibs. 
HEIFERS, Common: 


14.00@16.25 


.50@14.00 
-50@14.00 


-50@11.50 


13. 50g 15. 


10.50@13.50 


8.50@10.50 
— All Weights: 


11.75@13.00 
9.50@11.75 
7.25 9.50 


6.25@ 7.25 
BULLS (Yigs. Excl.), All Weights: 
11.25@12.25 


Cutter and common 
Canner 


Sausage, cutter & com. 


VEALERS, All Weights: 


Good and choice 
Common and medium... 
Cull 


8.00@ 9.50 


CALVES, 500 Ibs. down: 


Good and choice 
Common and medium... 
Cul 


Slaughter Lambs and Sheep: 
LAMBS: 
Good and choice* 
Medium and good 
Common 
YLG. WETHERS: 
Good and choice* 
Medium and good* 
EWES: 


Good and choice* 
Common and medium... 


16.00@ 16.35 
+ 14.25@15.75 
11.50@14.00 


13.50@14.00 
12.00@13.25 


7.75@ 8.25 
7.00@ 7.75 


CHICAGO NAT, STK. YDS. 


OMAHA KANS. CITY 


$10.90@12.00 


11.90@ 13.00 
12.90@13.50 
13.25@13.70 
13.70@13.75 
13.70@13.75 
13.70 only 
13.70 only 
13.70 only 
12.25@13.70 


$10.25@11.75 
11.40@12.85 
12.50@13.50 
13.50 only 
13.50 only 
13.50 only 
13.50 only 
13.50 only 
13.00@13.50 


13.45 only 
13.45 only 
13.45 only 
13.45 only 
13.45 only 
12.85@13.45 


11.25@13.35 11.00@12.50 10.00@13.15 


11.90@12.00 
11.90@12.00 
11.90@12.00 
11.90@12.00 


-50@ 12.00 
-50@12.00 
.50@ 12.00 
-50@11.75 


11.50@11.75 
11.50@11.75 
11.35@11.50 
11.35@11.50 


11.90@12.00 


11.50 only 
11.90@12.00 


11.40@11.50 


11.25@11.40 
11.25@11.40 


10.75@11.90 10.75@11.40 11.00@11.50 


15.00@ 16.00 
15.25@ 16.25 
15.25@ 16.50 
15.50@16.50 


15.00@ 16.15 
15.25@16.35 
15.35@ 16.50 
15.35@ 16.50 


13.50@15.25 
13.50@15.25 
13.75@15.50 
13.75@15.50 


13.25@15.25 
13.50@15.35 
13.75@15.35 
13.75@15.35 


13.25@14.7 

13.50 15.00 
13.50@15.00 
13.50@15.00 


11.25@ 13.5 2 is 11.25@ 13.5 
11.50@ 13.75 -T5@13. 11.50@13.75 


9.50@11. 9.50@11. 9.75@11.5 


14.50@15.50 14.00@15.2: 
14.2 5.2 14.25@15.! 


~ 00@15.50 
4.25@15.75 


75@14. 


1 12.75@14.22 
2.75@14.! 


12.50@14 
13,00@ 14.25 12.75@14 


10.50@12.7! 10.50@13.00 10.50@12.75 


9.00@10.: 8.50@ 10.50 8.50@10.50 


11.00@12.25 
9.50@11.00 


10.75@ 12.2: 12. 

wy 
9.f 7.25@ 9%. 
7. 7. 


S: 
Sh 
€©8 
ps 


11.00@12.00 
10.50@11.25 
9.00@10.50 

7.50@ 9.00 


10.50@11.25 
10.25@10.75 
9.00@ 10.25 
7.50@ 9.00 


~oSs 
sss ssks 


S38: 
ose 


14.00@ 15.25 
11.25@14.00 
7.00@11.25 


12.00@ 14.50 
8.00@ 12.00 
6.50@ 8.00 


_ 
@Bro 
as 


S68 88d8 
oh» 


Sez 


10.00@ 12.00 
7.50@10.00 
6.00@ 7.50 


11.00@13.00 
8.00@11.00 
6.00@ 8.00 


15.25@16.00 
13.00@15.00 
10.50@12.75 


15.50@15.85 
14.00@15.25 
11.50@13.75 


15.65@16.15 
.50@15.50 
‘75@14.25 


ST. PAUL 


$10.75@11.75 
11.60@12.75 
12.75@13.45 
13.45 only 
13.45 only 
13.45 only 
13.45 only 
13.45 only 
12.75@13.45 


11.25@13.25 
11.75 only 
11.75 only 


11.75 only 
11.75 only 


11.70 only 
11.70 only 


11.35@11.50 


14.25@15.50 
14.25@15.50 


25 12.50@14.25 
25 12.50@14.25 


10.25@12.50 
8.75@10.25 


10.25@12.00 
8.75@10.25 
6.75@ 

6.00@ 6.75 


10.25@11.25 


15.00@ 15.50 
12.75 sty 4 
10.00@12 


12.75@18.50 
11.00@12.530 


6.50@ 7.50 
5.25@ 6.50 


7.25@ 7.85 
6.00@ 7.25 


.25@ 8.00 
75@ 7.00 


7.00@ 1.75 
6.00@ 6.75 


1Quotations on wooled stock based on animals of current seasonal market weights and wool growth. 

*Quotations on slaughter lambs and yearlings of good and choice and of medium and good grades, and 
on ewes of good and choice grades, as combined, represent lots averaging within the top half of the 
good and the top half of the medium grades, respectively. 





ST. PAUL 
Cattle Calves 


Armour and Company ne 3,253 
Cudahy Pkg. Co 1,674 
Swift & Company.. 4,743 
Others 1,114 


10,784 


Hogs 
32,411 


62,376 


94,787 
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Sheep 


TOTAL PACKERS’ PURCHASES 


Week 
ended 
Jan. 22 


Prev. 

week 
177,886 
618,989 
217,883 


Cattle 


Sheep 


Cor. 
week, 

1943 
122,985 
301,957 
195,655 
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SLAUGHTER REPORTS 


Special reports to THE NATIONAL PROVI- 
SIONER show the number of livestock slaughtered 
at 15 centers for the week ended January 22, 1944. 













































































CATTLE 

Week Cor. 

ended Prev. week, 

Jan, 22 week 1942 
Pe v.60 caducntdsons 30,684 16,764 
Kansas City 21,856 18,375 
Omaha® ...cccccces coves 20,877 19,011 
East St. Louis 13,792 10,803 
Wes BONED  ccoccccecccces »,672 11,153 7,265 
RE GHEY wcccccscecnes x 12,663 9,852 
Wichita* .... eee ‘ ’ 4,461 4,266 
Philadelphia 2,447 1,814 





Indianapolis Se t 
New York & Jersey — 11,311 10,429 8,897 
Oklahoma City* ......... 7,871 5,246 4,175 





Cincinnati ........ beeces * 308 10,099 2,993 
DD aveedhekces's eecee 7,264 3,119 
DE o¢enscecgecev nad 15°61 o3 17,287 8,837 
Milwaukee .......se00: -. 8,546 3,508 2,359 

ee Gene 176,851 174,515 120,405 


*Cattle and calves. 


HOGS 
CRORES . vcccccccces o+++ 175,509 
Se GN co ccicctecive 96,998 
CE inkin cous ebs.coaan 103,378 





East St. Louis* 
St. Joseph 





585 
53, 629 








Sioux City 68,613 
Sere 396 =12, 891 
Philadelphia 79: 16, 113 
Indianapolis . 2 28,551 
New York & Jersey City. 69. 596 66,802 
Oklahoma City .......... 26,785 24,309 
CED de bb 5600660006 62,128 42,362 
SE idiedatdventawddaws 80,742 18,693 
a ee 94,787 81,673 
PEND bb2 vecadvsuess 14,840 16,057 
PED  whidvcctvctened 1,008,474 930,069 512,918 


‘Includes National Stockyards, East St. Louis, 
Ill., and St. Louis, Mo 


SHEEP 
a ea eee 25,961 28,960 31,624 
GEE vecccceccece 29,879 29,771 26,440 
ii hne ota nice Beane 45,831 47,045 32,303 
East St. Louis 10,002 13,176 


14,282 18,352 19,123 
30,181 31,344 22,046 
- bin atten chs hie 2,431 1,764 1,313 

Philadelphia . 8,215 2,646 3,378 
o Indianapolis 1,626 2,375 3,074 
New York & Jersey City. 70, 179 66,302 46,466 














Oklahoma City .......... 2,442 460 2,973 
aa - 1,401 
EN - wevccccsccecceess 12,757 13, 564 8,929 
DPE Sétevcnsedos cass 23,823 32,376 15,158 
DEED svccdevnbhstond 2,433 2,567 ’ 
0 ee ee 276,443 291,698 230,393 


tNot including directs. 





RECEIPTS AT CHIEF CENTERS 


Receipts at leading markets for the 
week ended January 22: 


At 20 markets: Cattle Hogs Sheep 
Week ended Jan. 22... .257,000 884,000 313,000 
Previous week ........ 280,000 875,000 319,000 
Year ago ..... ccereses 209,000 375,000 288,000 
MY cukveceedetaesoend 222,000 538,000 262,000 
BED daacdveveseceseses 239,000 622,000 284,000 
At 11 markets: Hogs 


I SS Gir c orn cscdccccesdaceper 8,000 
Dn Lbhetebessnassetdccascadeae 735,000 
My TRC eebdee news bhies wst0ndeseceied 401,000 
SE SGne nbddn4 65800466 0065000406 60 006000R 457,000 
DE Matnhbeehetnwenddds conrschécesececdes 352,000 
At 7 markets: Cattle Hogs Sheep 
Week ended Jan. 22....191,000 701,000 246,000 
Previous week ........ 207,000 659,000 243,000 
TE GD a nvescencceda 150,000 350,000 216,000 
re 162,000 409,000 182,000 
EY Madness deccendues 133,000 303,000 180,000 





SOUTHEASTERN RECEIPTS 


Receipts of live stock, as reported by 
the Food Distribution Administration, 
at eight southern packing plants located 
at Albany, Columbus, Moultrie, Thomas- 
i ville, and Tifton, Ga.; Dothan, Ala.; 
? Jacksonville and Tallahassee, Fla., week 
ended January 22: 


Cattle Calves Hogs 


. Week ended January 22...1,784 745 26,560 
ee GED ctensbececcesas 2,219 29,092 
Oar oes +. 1,504 877 =24,815 
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STEERS, carcass Week 
Week 
Same 
COWS, carcass Week 
Week 
Same 
BULLS, carcass Week 
Week 
Same 
VEAL, carcass Week 
Week 
Same 
LAMB, carsass Week 
Week 
Same 
MUTTON, carcass Week 
Week 
Same 
PORK CUTS, Ibs. Week 
Week 
Same 
BEEF CUTS, Ibs. Week 
Week 
Same 


CATTLE, head Week 
Week 
Same 
CALVES, head Week 
Week 
Same 
HOGS, head Week 
Week 
Same 
SHEEP, head Week 
Week 
Same 


Country dressed product at New York totaled 
4,074 veal, 16 hogs and 152 lambs in addition to 


MEAT SUPPLIES AT EASTERN MARKETS 


(Reported by the U. 8S. Department of Agriculture, Food Distribution Administration.) 
WESTERN DRESSED MEATS 





NEW YORK PHILA. Bosto 


ending January 22, 1944............+. 4,087 1,627 ™ 
NE an.pi'c.k.0d's cd aceesoncsee eecccece 4,216 1,422 ” 
ee. GD, ow sedenessdosessovecess . 7,424 1,824 Lin 
ending January 22, 1944............. 1,969 1,465 in 
4 
ree eet er 2,208 1,800 Laer 
Oe Se BBs on 000 0kdeendeiwecscteee 1,267 1,937 La 
ending January 22, 1944.........+00.. 450 216 W 
SD ih bake pted senor deba sees saeees 460 46 2 
ee Se Ma one ona cawaened essed 145 43 " 
ending January 22, 1944............. 8,011 1,059 ra 
OGRE. nck icccndncvscccsvceceesceas 6,997 883 1,0 
WORE DERE Bbc cocci ccveceveccwscssees 3,682 471 se 
ending January 22, 1944............. 36,534 10,597 13.0 
DPROVIOUS 2 nc ccccccccccccesecccccscecs 29,628 10,840 1% 
week year ago 9,255 Les 
ending January 22, 1044............. 1,400 73 i 
PURTERED ccdinc scecccccdcosceveescevese 1,250 107 a 
WOOK YORE ABO... ccccccscccccccccccce 2,014 13 2am 
ending January 22, 1944............ 2,522,080 487,157 249,435 
POOVEOND  coccccccccccccscoveesececs 2,252, 649 407,842 2564 
Week YeAT €AGO........6.eeeeeeeee es -812,585 376,110 307.04 
ending January 22, 1944............288,209 
DOGTED Sn eébtw ese sctcvdaceneesetees 185,805 
WEE DON Dic ccc cvccvecesevesccecss 95,665 


LOCAL SLAUGHTERS 


ending January 22, 194 


Meccccccocens 11,380 2,569 
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RENE. -wa5s 65006000.60660060000005 0% 10,476 2,447 
A 2... cc scsbectbucoboncen 8,851 1,814 
ending January 22, 1944............ 9,762 1,982 
Dy weecnt cvvcoosnsevecseneses 9,559 2,109 
WOE FORE GMO. cc ccccccccocsvcdiesese 9,863 1,691 
ending January 22, 1944............ 68,799 18,792 
Dh edeprencdbectebtcbbwcemmeean 69,269 16,113 
WOE FORE OBS. ccccessccccevescesses 43,932 14,887 
ending January 22, 1944............ 67,041 3,215 
RED  vcepoveccascccesicnussecunes 70,198 2,646 
WOOK YORE BBO. ..ccccccccsccccccsceces 46,425 3,378 


4,620 veal, 17 hogs and 167 lambs. Previous wet 
that shown above. 





CHICAGO LIVESTOCK 


Statistics of livestock at 


the Chicago Union 


Stock Yards for current and comparative periods. 


+tRECEIPTS 
Cattle Calves Hogs 


Fri., Jan. 21.... 2,204 
Sat., Jan. 22.... 338 
Mon., Jan, 24.... 22,394 
Tues., Jan. 25.. 10,684 
Wed., Jan. 26... 13,742 
Thurs., Jan. 27.. 5,000 


*Week so far... 51,820 
Week ago ...... 45,365 
Year 80 .....0- = 717 
Two years ago... 31,752 


*Including 339 cattle, 1 





477 19,349 
32 810,620 
929 39,196 
1,146 26,469 
778 29,421 
800 30,000 





4,150 101, "870 
3,761 98,321 


Sheep 


33, 669 
37.878 

38,243 
27,448 


5 calves, 40,799 hogs 
and 6,536 sheep direct to packers. 


SHIPMENTS 

Cattle Calves Hogs 
Fri., Jan. 2 939 31 3,703 
Sat., Jan. 86 von 626 
Mon., Jan. 5,282 66 2,919 
Tues., Jan 3,874 
Wed., Jan. 2 5,183 
Thurs., Jan. 27. 1,000 
Week's total ... 15,339 
Prev. week .... 15,283 
meee BS wccese 15,087 
Two years ago.. 7,794 





Sheep 
1,233 


tJANUARY RECEIPTS COMPARED 
1944 1943 Gain 


GANS. cc scccces 198,592 162,796 35,796 
Calves ......... 16,883 12,159 4,724 
MD weccccceas 618,844 475,081 143,763 


WE ba ccexy ows 178,136 167,725 10,411 
+All receipts include directs. 


CHICAGO HOG PURCHASES 


Supplies of hogs purchased by 


and shippers, week ended T 


Packers’ purchases ....... 
Shippers’ purchases ....... 


yo errr sdeeweveense 


Loss 


Chicago packers 


hursday, January 27: 


Week ended 
January 27 


Prev. 
week 
83,631 
15,862 


99,493 
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WEEKLY INSPECTED KILL 


Slaughter of cattle under federal in- 
spection during the week ended Janv- 
ary 21, showed a slight gain over the 
preceding week and was considerably 
above the corresponding period a year 
ago. At the same time the slaughter 
of calves, hogs and sheep was below the 
previous week. The hog kill at 1,351; 
126 head was only 169 head smaller 
than the preceding week, but compared 
with 786,419 a year earlier. 

Cattle Calves Hogs Sheep 


New York area’. 11,311 9,762 69,596 70,17 
Phila. & Balt.... 4,031 804 39,279 1,60 
Ohio-Indiana 


DE ccaccces 11,861 546 72,439 6,08 
Chicago* nkseewn 32,435 a 088 175,599 60,68 
St. Louis area*.. 13,108 6,502 124,257 10,0 
Kansas City .... 22.284 4,055 96,998 2080 
Southwest ‘group® 21.937 9.876 116,348 30,24 
OS SEF 29°090 1,357 103,378 45,881 
Sioux City ..... 12,788 351 70,451 30,181 
St. Paul-Wis. 

° errr 23,808 26,714 200,961 36,30 


Interior Iowa & 
So. Minn.® .... 18,332 6,613 281,820 54,368 


Total ........193,985 74,616 1,351,126 275,28 
Total age 

prev. week ...191,802 74,645 1,351,295 pay 
Total year ago..145,897 38,98L 76,419 

1Includes New York, Newark, and Jersey be 
Includes Cincinnati and Cleveland, Obie, 0 is 
dianapolis, Ind. *Includes Elburn, Ill. o tan 
St. Louis National Stockyards and East St. 
Ill., and St. Louis, Mo. ®Includes So. St. — 
Wichita, Oklahoma City, and Ft. Worth. a 
Lincoln, Nebr. ‘Includes St. Paul, So. Lets 
and Newport, Minn., and Madison and Mines 
Wis. ‘Includes Albert Lea and Austin, + 
and Cedar Rapids, Des Moines, Ft. Detge, wr 
City, Marshalltown, Ottumwa, Storm Lake, 
Waterloo, lowa. 








yove ons 
‘luded in abo tabula 
king plants inc lude a t 


slaughtered approximately the 

ages of total slaughter under, Federal Mest Int 
tion during 1943; cattle 69.59 oo alves 67.5 
70.9%, Sheep and Lambs 76.0% 
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Post-War Planning 


(Continued from page 9.) 


The committees, which are composed 
of executives from the different Morrell 
plants, work together on plans in which 
the three divisions have joint interest. 

Future planning in the individual 
Yorrell plants is organized on a similar 
basis, with the local groups furnishing 
sme of the ideas on which company 
committees work. 

Plans which have been developed, 
tested as to practicality and put in con- 
eete form by the top committees are 
placed before the Morrell management. 

George A. Morrell, who is directing 
the program, emphasizes that plans 
must be worked out far beyond the 
“dea” stage. He points out that it is 
better to have a few concrete and prac- 
tial plans for the future than many 
untested ideas, no matter how desirable 
they appear. He warns that unless plan- 
ning is concentrated in its objectives, 
the energies of the planners are diffused 
with no gains. 


Much Emphasis on Employment 


It may be worthwhile to point out 
here that much of the post-war plan- 
ning already done by companies and 
communities, as well as the programs 
suggested by various agencies con- 
cerned with such activities, have made 
the provision of maximum productive 
employment their primary aim. Thus 
the Committee for Economic Develop- 
ment says that “employment is the key 
to the post-war future . . . high levels 
of highly productive employment are 


essential if in the future we are to 
have the kind of nation that our nat- 
ural resources, manpower and “know 
how” make possible. 

Another analyst states that “some 
56,000,000 jobs must be provided in the 
United States alone within two years 
after peace. This would represent an 
increase of 10,000,000 jobs over the last 
peacetime year.” 

One packinghouse executive recently 
stated that “the business community of 
the future will be expected to give full 
and continuous employment to the 
available labor forces of the country. 
It will be up to the business men of 
the country to find work for those who 
want to work. Private enterprise can 
expect quick oblivion if this does not 
happen.” 

At the same time it appears doubtful 
whether the individual meat packer can 
afford to accept too much of this kind 
of responsibility in making his post-war 
plans. The re-employment of his old 
workers back from war, as well as the 
absorption of as many new workers as 
can be employed productively, should 
be among his post-war objectives. Meat 
industry margins are too small, how- 
ever, to permit the maintenance of a 
packinghouse WPA. 

Packer executives charged with post- 
war planning may find some help in 
several publications which have ap- 
peared recently. These include “Plan 
Postwar Jobs—Now,” by the Commit- 
tee for Economic Development, Wash- 
ington, D.C.; “Markets After the War— 
An Approach to Their Analysis,” by 
the Bureau of Foreign and Domestic 





Commerce, U.S. Department of Com- 
merce; “Community Action for Post- 
war Jobs and Profits,” U. S. Depart- 
ment of Commerce; “An Introduction 
to Post-war Planning,” Policyholders 
Service Bureau, Metropolitan Life In- 
surance Co., and “A Procedure for Com- 
munity Post-War Planning,” by the 
Chamber of Commerce of the U. S. 

THE NATIONAL PROVISIONER series on 
post-war planning will supply informa- 
tion and suggest lines of investigation 
for the meat plant executive who is 
interested in general aspects of the 
problem and, at the same time, will deal 
with specific questions for the operating 
man whose interests are confined to one 
or more departments. 

The third article in this series will 
deal with the planning setup employed 
by Geo. A. Hormel & Co. 









Recent Orders by 
War Agencies 











WORK GLOVES. — To eliminate 
waste and over-buying of work gloves, 
WPB announced recently that war in- 
dustries requiring such gloves are be- 
ing instructed to file Form PD-1A ap- 
plications for preference rating in pro- 
curing the gloves. Applications will be 
filed on a quarterly basis made by the 
first of the month preceding the calen- 
dar quarter during which deliveries are 
required. The applications will contain 
description and quantity in dozens, 
number of employes requiring the 
gloves, average monthly consumption 
during preceding three months, and 


TLL other detailed information. 
Committees Review allocation for the preparation of meat ANIMAL GLUE.—Under WPB Or- 
> food products, particularly pork prod- der M-367, effective January 27, manu- 
—_ Problems ucts dry cured. Recommendations of facturers of products using animal glue 
_—— (Continued from page 18.) the committee are incorporated in the will be required to reduce their con- 
— factory, as long as it is washable and ‘Schedule printed below and cover a sumption of the product as much as 20 
te vod can be kept clean. recommended increase in the allowances to 30 per cent. An estimated reduction 
oct The AM ; : of sugar per 100 lbs. of various cate- of 25 to 35 per cent in hide glue sup- 
136i, that, d ~ ee ra was also advised gories of product. plies was cited as reason for the order. 
caiie Wt ad Gheir Sa oy ending This increase, if granted, will enable © WAR PRODUCTION CUTBACKS.— 


duction program, it would be necessary 
for war industries, such as the meat 
packing industry, to file PD-1A appli- 
tations for preference ratings to pro- 
ture gloves (see Col. 3). Applications 
for purchases up to a total of $1,000 
may be filed with the nearest regional 
tice or with the Textile and Leather 
Division of WPB at Washington. 


A committee of the Institute also 
met with the chief of the sugar branch, 
food Rationing, OPA, and pointed out 

need for an increase in the sugar 


the meat packing industry to maintain 
the customary quality of its products 
and at the same time not exceed the 
percentage of sugar allocated to other 
industries. The schedule proposed is 
based upon a survey of the use of 
sugar by a representative cross section 
of the Institute’s membership covering 
considerably over 50 per cent of the 
production of the industry. The com- 
panies included in the survey represent 
very large and very small organizations 
engaged in a variety of activities, in- 
cluding canning: 





SUMMARY OF RETURNS FROM REPRESENTATIVE COMPANIES 


None of the recent curtailments of war 
production has been based upon plans 
for resuming manufacture of civilian 
goods, the Office of War Information an- 
nounced recently in a release based on 
data from the Navy, Army, WPB and 
U. S. Maritime Commission. The pres- 
ent series of adjustments in war produc- 
tion and those projected during coming 
months, OWI stated, are dictated by 
changing military requirements _ re- 
sulting from combat experience and 
overproduction of some raw materials 
and military equipment. 





jo, and In Pounds Proposed Pounds Present Pounds 
‘Includes Pounds sugar average sugar OPA sugar % of USE OF REEFERS BY CANNERS 
St. Louis, Pounds sugar per Ibs. per required, per required, 1941 : A 
St. Joseph, Processed, actually cwt. of cwt. of 1941 cent- 1941 actual An appeal that the canning industry 
| ot — ane — Sew Fe sal — reduce its refrigerator car requirements 
ailwante, ; $22,165,987 127008-456 1.92 6,382,400 5,488,187 by at least 50 per cent during the next 
in, -» 827,882, 454,974 1.26 ,984,8 ,278, 
age, a ts. 62,893,717 "789,809 1.18 943,407 628,937 30 days was gig Bos 5 aera! = byt 
J nD ss . . i 
. 218,122,314 3,464,711 1.59 3,271,836 2,181,222 joint, meeting in Washington called by 

tabulations ry the ICC and attended by representa- 
ig percent: ++. 72,195,142 782,877 1.09 1.081,877 540,940 : r sati 
eat Inspet- . 4721647250 3,883,013 82 3,622,060 tives of the WFA, ODT, Association of 


7.5%, Hoss 


29, 1944 





+-2,075,837,156 27,421,340 1.32 


2,414,707 


25,186,264 19,532,791 






American Railroads and the National 
Canners Association. 
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CLASSIFIED ADVERTISEMENTS 


CLASSIFIED ADVERTISING PAYABLE IN ADVANCE. PLEASE REMIT Wity 


Men Wanted 


Men Wanted 


Plants Wanted 





ENGINEER 


QUALIFIED Engineer capable of assuming the 
responsibility for the management of the mechan- 
ical and maintenance department and power plant 
of a company located in the Bast. Applicant should 
be thoroughly familiar with the operation of 
power plant and refrigerating equipment and 
should either hold or be able to obtain an op- 
erating engineer's license in the state in which 
company ie located. A graduate engineer is de- 
sirable but not necessarily essential. W-562, THE 
NATIONAL ‘‘\eeedrepeeeee 407 S. Dearborn St., 
Chicago 5, Ill. 


ACCOUNTING EXECUTIVE: 
countant, graduate, draft exempt, preferably 40- 
45, tax background, familiar with OPA regula- 
tions, etc., able to act as controller for eastern 
packer doing ten million annually. Must have 
good knowledge of all packinghouse operations; 
able to install up-to-date cost accounting meth- 
ods, etc. This is an excellent opportunity for a 
man with an aggressive personality and genuine 
executive abilit W-549, THE NATIONAL PRO- 
VISIONEER, 4 8. Dearborn St., Chicago 5, Ill. 


A WRLL BSTABLISHED small sausage plant 
manufacturing only high grade products needs a 
ood sausage maker and plant manager. Would 
ike for this man to become half owner in the 
business. location. Can sell all you can 
produce. No competition. Write for particulars. 
SCROGGIN PRODUCTS COMPANY, Little Rock, 
Arkansas. 


WANTED: Experienced packing plant superin- 
tendent for medium size operations, located in 
Kentucky. Must have practical knowledge and 
experience in all operating departments. In reply- 
ing give full details. W-559, THE NATIONAL 
PROVISIONER, 407 8S. Dearborn St., Chicago 


5, 


WANTED: Experienced plant superintendent for 
medium sized packing plant and ice manufac- 
turing. Must have practical experience in all de- 
partments with mechanical experience including 
steam, electric and refrigeration. Address reply 
personally to JOHN WENZEL COMPANY, 4300 
Jacob St., Wheeling, W. Va. 


PLANT Auditor (also assistant). Must be familiar 
with provisions and sausage costs, yields, etc. 
Able to make tests and establish standards. 
Possess ability to organize work—cooperate with 
foreman. Give full details, experience, marital 
status, salary. Essential workers need release 
statement. W-563, THE NATIONAL PROVI- 
SIONER, 300 Madison Ave., New York 17, N. Y. 


CURING FOREMAN WANTED 
EXPERIENCED Curing Foreman who will work 
and be active and knows dry and wet curing and 
artery pumping for a modern, medium-sized plant 
in northern Ohio. Life-long job for right man. 
Give full particulars. W-564, THE NATIONAL 
eee, 407 S. Dearborn St., Chicago 5, 
Ill. 


BUTCHER WANTED 
SLAUGHTER bouse butcher. Will pay good 
wages to man who can expertly side rump and 
split cattle. Steady work guaranteed. Write or 
pi | , —— ahd PROVISION COMPANY, Hart- 
ord, Conn. 





packinghouse ac- 




















WANTED: Chief Engineer capable of supervising 
operations medium sized packinghouse in Chicago. 
Must have thorough knowledge of refrigerating 
and boiler room operations. W-557, THE NA- 
TIONAL PROVISIONER, 407 8. Dearborn St., 
Chicago 5, Ill. 


WANTED: Working Foreman to take charge of 
Pork and Beef kill floor. HOME PACKING CO., 
Ann Arbor, Mich. 


WE HAVE an opening for an experienced packing- 
house machinery salesman. A real opportunity for 
the right man. THE GLOBE COMPANY, 4000 8. 
Princeton Ave., Chicago 9, Ill. 


EXPERIENCED Smokers. Good pay—steady work 
and lots of it. Time and half over 40 hours. Day 
or night. PETERS SAUSAGE CO., 5454 W. Ver- 
nor, Detroit, Mich. 














Equipment Wanted 


WANTED: three 100-gallon to 250-gallon capacity, 
steam-jacketed stainless steel or aluminum ket- 
tles. Contact us at once for a quick sale. ROYAL 
MEAT PRODUCTS COMPANY,‘ 707 Linwood, 
Kansas City, Mo. 


WANTED: 2%- 








or 3-ton cold air diffuser com- 
plete; also sausage and smokehouse equipment. 
What have you to offer? COLUMBUS PACKING 
COMPANY, P. 0. Box 786, Columbus, Miss. 


WANTED: Small Boss Dehairer with single- 
phase motor. Seven and half or ten horsepower. 
HAROLD A. McADOO, 1285 Trapelo Road, Wal- 
tham, Mass. 








Position Wanted 


POSITION wanted as plant superintendent. Ex- 
perience covers beef and pork, by- porteete, ete. 
Best references; draft exempt. W-551, THE NA- 
TIONAL PROVISIONER, 407 So. Dearborn 8t., 
Chicago 5, Ill. 

SUPERVISOR: 
refinery, 

and mills. 
TIONAL 
Chicago 5, 


ASSISTANT Plant Superintendent. 
facturing a specialty. 14 years’ all-around pack- 
inghouse supervisory experience—young—exempt. 
W-566, THE NATIONAL PROVISIONER, 407 8. 
Dearborn St., Chicago 5, Ill. 


KILLING Foreman: Beef or Hog—practical man— 
A-1 references. W-567, THE NATIONAL PROVI- 
SIONER, 407 So. Dearborn St., Chicago 5, Ill. 








lard 
dryers 
THE NA- 
Dearborn S8t., 


Lard tanks wet rendering; 
inedible wet or dry; evaporators, 

Mid-west preferred. W-565, 
PROVISIONER, 407 S. 





Sausage manu- 





WILL LEASE OR BUY 


We are interested in leasing or buying g » 
complete packing house unit, just large enougi 
handle with ease up to 400 hogs per week ani 7 
to 100 cattle. Must also have sausage ¢ 
comparable in size. Or, we will consider a g 
sausage manufacturing unit, with cooler oo 
enough to handle pork and beef on a jobbing bass 


We prefer a location in North or Northes. 
Ohio, in or near either Cleveland or Youngs 
Other locations in Ohio will be considered, ho 

Replies will be kept strictly confidentid 
must be accompanied with a bank reference tp 
dicate your sincerity. Replies will not be gre 
consideration unless they outline all details » 
location, trade area covered, type of plant facilis 
and equipment including delivery trucks, ade 
with price and selling terms. 


We are serious and do not want to waste tix: 
on speculative offers. 


W-560 
THE NATIONAL PROVISIONE 
407 S. Dearborn St. 
Chicago 5, Il. 





PARTY interested in purchasing small or medi 
size packing house in middle west with 

ment inspection. W-523, THE NATIONAL PRO 
VISIONER, 407 8. Dearborn St., Chicago 5, I 





Equipment for Sale 
MEAT PACKERS—ATTENTION 


FOR SALE: 3—Vertical Cookers or Dryers, 1 é 
x 4°10” high; 1—Z15-CRE Mitts & Merrill ig 
2—4x8 and 4x9 Lard Rolls; 75 large wood tal 
rendering tanks; tankage dryers. reas 
at 335 Doremus Ave., Newark, N. J. Se 
inquiries. WHAT HAVE You FOR SALE? 
solidated ee. Co., Inc., 14-19 Park Row, ¥ 
York City 7, N. 








Business Opportunities 


NOTICE—Do you have beef or veal to be boned, 
or beef or veal to sell? Car lots preferred. If 
you do call or write I. J. REINHARDT, GEN- 
ERAL MEAT CO., 2900 N. Broadway, St. Louis 
7, Mo. 











SAUSAGE MAKER: Working foreman to take 
full charge of small U. 8S. Inspected sausage de- 
partment. Must have complete knowledge of 
making sausage, also good references to qualify. 
GENERAL MEAT 2900 N. Broadway, 8t. 
Louis 7, Mo. 





BONDS FOR VICTORY! 














7 STEEL Storage Tanks; 5000 gal. 
and 18,000 gal. capacity. R. ©. 
INC., 60 E. 42nd St., New York, N. ¥. 


12,000 g 
STANHOF 





Plants for Sale 


FOR SALE: Medium-size meat plant, ineloll 
building; good size meat coole 

room and up-to-date sausage kitchen vit 
new equipment, never been ae. o 

and cellar. U. 8. inspection—on the Basters 
board. W-555, THE NATIONAL PROVISIONE 
407 S. Dearborn St., Chicago 5, Ill 











A COMPLETE VOLUME 


New Multiple Binder 





of 26 issues of THE NATIONAL 
PROVISIONER can be easily filed 
for reference to items of trade infor- 
mation or trade statistics by putting 


—— as filing letters in an ordinary 

le. Looks like a regular bound book. 
Cots board cover and name stamped 
in gold. Priced at $1.75, postpaid. 
Send us your orders today. No key, 
nothing to unscrew. Slip in place and 
they stay there until you want them. 


them in our 


DPD W> 
THE NATIONAL PROVISIONER vcartors se. Chicago 5, Ill. 
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ISIONER 


St. 


ill or medi 


with gover 
TONAL PRO 


cago 5, I 





BEEF © PORK 
HAMS -> 


© VEAL - 
BACON - 
LARD * CANNED MEATS « Sheep, hog and beef casings 


JOHN MORRELL & CO. 


General Offices: Ottumwa, lowa 


Packing plants: Ottumwa, lowa; Sioux Falls, S. D.; Topeka, Kansas 


LAMB 
SAUSAGE 








Re 
———— 


Superior Packing Co. 
Quality 


Price Service 


Chicago St. Paul 














DRESSED BEEF 
BONELESS BEEF and VEAL 


te/. Barrel Lets 








THE E. KAHN’SSONSCOoO. 


CINCINNATI, O. 


“AMERICAN BEAUTY’’ 
HAMS AND BACON 
Straight and Mixed Cars of Beef, 


Veal, Lamb and Provisions 


Represented by 
NEW YORK PHILADELPHIA yy oy BOSTON 
McAdams Lee P.G. 


layton P Gray Co. 
they Merhae SEN. DelawareAve. 1108 F St. SW. 148 Seats St. 














The Original Philadelphia Scrapple 


ohn J.Felin&Co., inc. 


FELIN’S 
Pork and Beef Packers 


see 
“Glorified” 


HAMS - BACON - LARD - DELICATESSEN 


4142-60 Germantown Ave., Philadelphia, Pa. 











WESTON 


TRUCKING & FORWARDING CO. 


Specializing in Trucking 

Packinghouse Products 

Throughout New York 
Metropolitan Area 


53 Gilchrist Street 





Jersey City, N. J. 





| — Pasi 


PORK PRODUCTS-— SINCE 1876 
The H. H. MEYER PACKING CO. 
Cincinnati, Ohio 
a 


ALS- 








aoe 


rty 
Bell Brand 


Hams—Bacon—Sausages—Lard—Scrapple 
kG. VOGT & SONS, INC.— PHILADELPHIA, PA. 
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Rath’s 


from the Land O'Qrn 


=—~—aasaauauaua~ VPrpPrPrPrrrrr 


BLACK HAWK HAMS AND BACON 
PORK - BEEF - VEAL - LAMB 
Straight and Mixed Cars of Packing House Products 
THE RATH PACKING CO. 








WATERLOO, lowA 














ADVERTISERS S370. vin 


Afral Corporation Front Cover Industrial Chemical Sales Div. Smith's Sons Co., John E.. . ‘ : 15 
Aluminum Cooking Utensil Co West Virginia Pulp & Paper Co.... Specialty Mfrs. Sales Co. 
Anderson, V. D. Co Stange, Wm. J. Co 
Armour and Company Jackle, Frank R Stedman's Fdry. & Machine Wks, "a 

James, E. G., Co Stevenson Cold Storage Door Co, 3 
Cincinnati Butchers’ Supply Co Jamison Cold Storage Door Co Superior Packing Co 
Cincinnati Cotton Products Co : Sylvania Industrial Corp 
Continental Can Co Kahn's, E. Sons Co ; 
Corn Products Sales Co Kennett-Murray & Co Taylor Instrument Companies. ..., 


Traver Corporation 
Cudahy Packing Co Legg, A. C., Packing Co 


Daniels Mfg. Co.’ Levi, Berth. & Co., Inc ana vo het 
ogt, F. G., an ns Inc 
Diamond Crystal Salt Co thever, U1. dq & Sons Co 





Dole Refrigerating Co McMurray, L. H Weston Trucking & Forwarding Co.. 
Fairbanks, Morse & Co Meyer, H. H., Packing Co ro ne Se 





Fearn Laboratories Mitts & Merrill : 
retin, Jom J, & Co., Inc teats John & Co The firms listed here are in partner 


ship with you. The products and 

Globe Co equipment they manufacture and the 
° . services they render are designed to 
Griffith Laboratories, The. . . Third Cover Omaha Packing Co iianeedinnearcadksenill 
more economically and to help you 


Niagara Blower Co 


Ham Boiler Corp Packers Commission Co make better products which you can 
Hormel, Geo. A., & Co Preservaline Mfg. Co merchandise more profitably. Their 
Howe Ice Machine Co ° advertisements offer opportunities te 
Hunter Packing Co Rath Packing Company you which you should not overlook, 


Hygrade Food Products Corp Schaefer Co., Willibald 











While every precaution is taken to insure accuracy, we cannot guarantee against the possibility of a change or omission in this index. 











Main Office and Packing Plant 


Austin, Minnesota 























HUNTER PACKING COMPANY 


EAST ST. LOUIS, ILLINOIS 
BEEF - VEAL - PORK - LAMB 
HUNTERIZED SMOKED AND CANNED HAM 


7 \ y, YORK OFFICE: 408 W' 14th STREET, PAUL DAVIS, MGR. 
CONSULT US “ NEW YORK OFFICE: 408 WEST 


BEFORE BUYING 2 y William G. Joyce 
OR SELLING > Boston, Mass. 


HYGRADE FOOD PRODUCTS CORP. \k Walgmmeat 


30 Church Street, New York, N. Y. 

















The National Provisioner—January 29, 4 











